is 


THE CANNED FOOD AUTHORITY OF THE WORLD 


Sth WEEK BALTIMORE, FRIDAY, SEPTEMBER 29, 1911 35th YEAR 


- 


“WHEN THE FROST THE 


the canning season is practically over, 
—adjourned, sine die. 


Frost signs are noted all over the country and the race which Father Time 
is making toward tgi2 is nearly won. The goal is almost in sight. 
‘Lhe shades and tints of autumn’s glorious advent are visible and nat- 
ures’ laboratory is preparing the colors for field and forest which de- 
light man's every sense. Not only does nature provoke man’s dee pest 
admiration but with it comes a period of thought and reflection. 


WHAT OF THE HARVEST? 


The Ameri an Can Company sincerely hopes that the year has been 
a most satisfactory one to canners generally. We specially desire that 
those who have patronized this companv have been particularlv ben- 


efitted. But we would hold nothing back of good cheer and good will 
to those who have not been favored with our service and to such 
would say— Here’s hoping 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 


With many convenient shipping points 
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THE TRADE. 


The Blakeslee Simplicity 


CAN-RIGHTING MACHINE 
Is Right in Every Respect 


It will save its cost in 
one season in the aver- 
age canning factory. 
For prices, terms, etc., 


address 


A. K. ROBINS & CO., 


Agents for Baltimore District 


or the manufacturers 


BURDEN & BLAKESLEE 
Cazenovia, N. Y. 


Zastrow’s Oyster Steam 


Improved Square Box. 


THESE BOXES are made square, so that when the square cars 
filled with oysters are run into them, they fill the Box as full as prac- 
tical, thereby leaving very little unused space for the live steam to 
fillup. They are made of % inch plate steel, riveted together with 
5g inch rivets, all seams and joints are fitted and caulked carefully, 
the frames are filled with packing and fitted with two swinging 
doors, the tracks are securely fastened to the heavy angles forming 
the corners of the Box. Every Box is furnished with steam pipes 
fitted to Box, safety-valve, steam gauge and all valves necessary. 
They are generally made 25 feet long, 30 inches wide by 31 inches 
high inside, to hold three 8 ft. cars, but are made to any 
desired length. 2 


Full Line of Repair Parts for HAWKINS CAPPER, COLBERT 
TOMATO FILLER and new ROTARY CAPPER 


GEO. W. ZASTROW 
MECHANICAL ENGINEER 
1404-1410 THAMES ST. BALTIMORE, MD. 


PROMPTNESS 


Prompt attention to orders during packing season is as important as good cans. We have a record over a period of several 
years of having shipped every car of CANS ordered during Packing Season the cae day order was received. During the 
Packing Season we always keep loaced on our tracks from thirty to fifty cars of Cans in order to make absolutely sure our 


customers receive their cans promptly. 


We are prepared to furnish our customers with five gallon Tomato Pulp Cans, made of Heavy Tin Plate. 
We can furnish these plain outside, and Sanitary Enamel inside. 


WHEELING CAN COMPANY, Wheeling, W. Va. 
OLIVER J. JOHNSON, President 
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THE TRADE. 


Ayars Machine Company, 


Corn Shaker. 
For Shaking Cans of Corn before shipping, to give it a Creamy Appearance. 


BRIGHTEN 


YOUR 


AYARS’ CAN CLEANER 


Ayars Machine Company, 


BROWN, BOGGS CO., Lrp., HAmiuron, Ont., Sole Agents for Canada. 


In Writing Advertisers, Kindly Mention The Trade. 
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THE TRADE. 


The Query 


“How to Increase the Consumption 
of Canned Foods” 0 ALITY 


was Answered by the Word 


— FACTOR in Pro- “OU ALITY” 
SANITARY CAN 


Which Type of Container is 
Manufactured by Us and Imi- 
tated by Others. 


SANITARY CAN CO. 


Factories: 
General Offices: Fairport, N. Y., Indianapolis, Ind. 
447 W. FOURTEENTH STREET Bridgeton, N. J. 
NEW YORK CITY Sanitary Can Company, Ltd. 


Niagara Falls, Ontario. 


CANS MANUFACTURED UNDER MAX AMS PATENTS 


In Writing Advertisers, Kindly Mention The Trade. 
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STANDARD 


DEODORIZED GALOLINE is used by 95 per cent. of the 
CANNING TRADE. Why? Because it is best and cheapest, and 
is for sale everywhere by Tank Wagons, in Barrelsor Iron Drums _ 


Address Our Nearest Tank Station or BALTIMORE OFFICE 


BALTIMORE, FRIDAY, SEPTEMBER 29, 1911. 


Our 
New Location 
117 South Wolfe Street 


The removal of our entire 
Can Manufacturing and Litho- 
graphing Plant to the above loca- 
tion, which has been underway for 
Over a year, has now been com- 
pleted. A more modern plant is 
noi to be found in the country. 


SOUTHERN CAN CO. 


Baltimore, Maryland: 


WEEKLY REVIEW. 


Of the Canned Goods Situation. Market Reports. 
Conditions and Changes. Outlook. 


To the packers who prayed for good weather, the past 
week must have appeared as an answer to their prayers; for 
it has been all that any one could desire for the develop- 
ment of canners’ crops, had the crops been there to be ben- 
efited. But tomato canning is practically finished in this 
section, because the plants have given out and there are 
few or no green tomatoes to ripen no matter how long the 
good weather continues. And the same is largely true of 
corn—the crop has been harvested and the pack finished. 

These statements, of course, cannot be taken as abso- 
lutely correct, because there are a scattered few still run- 
ning on both corn and tomatoes, gathering up the odds and 
ends of the season to get every can possible; but the total 
additions to the pack from these operations will not change 
matters to any appreciable extent. There were some 
patches of corn replanted so as to come in very late, but 
these were caught by the unfavorable weather in most cases 
and little came from them, and even if they give indica- 
tions of fair yields later, it would not be worth while keep- 
ing the factory open to wait for them. 

With respect to tomatoes we do not remember ever be- 
fore seeing fresh tomatoes so scarce in the markets at this 
season of the year. Here in Maryland where tomatoes are 
always so plentiful the housewives have had to go without 
their usual quota for home preserving and catsup making, 
the peddlers being unable to fill the orders, and at that 
prices of from 4oc to 50c per basket of less than 34 bushel 
have been offered. There has never been a big supply of 
fresh tomatoes on the market during the summer; and this 
explains the fancy prices paid by canners for canning stock 
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6 THE TRADE. 


both here and in the counties. It is to be remembered that 
these prices have been paid for poor stock, fancy stock be- 
ing remarkably scarce. 

Rumors have had it that Indiana has fared better than 
most sections on her tomato crop, and that she will come 
nearer to an average yield than any other section; and 
moreover that her tomatoes have been of quite good qual- 
ity. We have been aware of this for sometime, for our 
reports have all been along this line; and yet no one has 
expected Indiana to have a full pack. It would be fortu- 
nate if she did, for prices on canned tomatoes promise to 
go to too high a level for the good of the industry. No. 3 
standard tomatoes are quoted in Baltimore this week at 
goc., which is about equaling the record of 1901. It will 
be remembered the pack of 1901 made a record for high 
prices, reaching $1.60 in the following June; but such hap- 
penings are not good for the market. There is a strange 
similarity between that year and the present, though we 
are not saying this as a prediction. 

There is an element of doubt regarding the size of the 
corn pack which seems to be casting a shadow across the 
balance of the canned fvod market. Jobbers in general 
seem to be deeply impressed with the belief that corn will 
prove.a heavy pack, and many brokers seem to be affected 
the same way ; and this despite the fact that not a few 
corn canners are buying to cover their future requirements, 
and few or no canners offering any of their surplus at pres- 
ent prices. It would seem to be a good argument, that if 
there is so much corn, as is believed, over and above pres- 
ent requirements, a great many of the canners would be 
eagerly accepting present market prices for their surplus. 
But they are not; the offerings are very light, and then 
mostly from houses which want to realize in order to cover 
maturing obligations. In other words the canners have 
confidence in their corn and the jobbers have not. 

Apple canning is progressing well, and a good amount 
of very fine quality goods is being put up. The crop seems 
to be a prolific one in all sections, with the possible excep- 
tion of some varieties. But high prices are being demanded 
by the growers in line with all other fruit prices. It would 
probably pay the canners to wait until lg‘er for their raw 
stock, as evaporators and commission men, or the ones who 
run them into barrels, are holding off, refusing to meet the 
demands of the growers. This being the case there should 


be a considerable drop in prices before long, as in fact has 
taken place, to an extent, in New York State already. 
Apples well selected, carefully packed and the cans full, 
and of good color and firmness will sell well and readily 
during the winter months, because of the scarcity of other 
fruits. But unassorted apples, which causes an uneven 
appearance in the finished goods, and slack filled cans will 
only hurt the market and yield no profit to the producers, 
It will not be a year for such packing. 

Pumpkin and sauer kraut are both receiving their 
share of attention, and we hear of no marked scarcity of 
either supply. 

Tomatoes have usurped the market changes of the 
week, the only other change noted being a reduction 
in the price of No. 3 pumpkin which has gone to 7oc.. 

Standard tomatoes have gone to 8734c., with extra 
standards quoted at goc.; and in view of the unfavorable 
canning stock during the season, what are now termed ex- 
tras are little if any better than good standards in the 
average season. Seconds are quoted at 80c. No. 2 are 
quoted at 65c , and No. 10 at $2.85. As may be supposed 
there are very light offerings of anything in tomatoes, and 
No. 10’s are said to be hard to get at any figure. 

In all other lines there is a fair trading, but the dis- 
tinguishing feature of the market is that buyers are only 
taking what they need for immediate requirements. 

The oyster season really opened here on Sept. 15th, 
but little or nothing has been done on them as yet. Re- 
ports from the Bay say that the outlook is for a fine season 
of good, fat oysters; that they went through thesummer in 
splendid condition and so give promise of fine stock this 
winter. But the raw trade hasso markedly increased in 
oysters, and particularly Chesapeake Bay stock, that prices 
are not likely to be low to the canners. The shipment of 
fresh oysters, free from ice, and in sealed tins has brought 
to them a reputation and a demand that the dealers are 
finding trouble to supply. 

In canners’ metals there is nothing new to report. 


To Save Money See the 


“Wanted & For Sale” Ads 


“TACKS” 


Brand 


BURT LABELING MACHINE, (Cold) 
HAND and PASTE POT 
DIRECT TO TIN 


A. K. ROBINS & CoO., 


217-223 WEST STREET, 


Agents for Baltimore District 
E. J. JUDGE, San Francisco, Calif., Pacific Coast Agent 


TACKS. MANUFACTURING COMPANY 


ADHESIVES For 


TACKS’ LABELING GUM No. 127. 
TACKS’ LABELING GUM No. 127. 
TACKS’ LABELING GUM No. 130. 
TACKSTICK, Condensed Paste. 
TACKS’ TIN PASTE No. 15. 


UTICA, N. Y. 


In Writing Advertisers, Kindly Mention The Trade, 
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THE TRADE. 


THE CAN 


What Some Users Say: STANDS STILL 


‘*We run for weeks and did not lose a can.’’ 

‘*No need for poor cans unless you want them.’’ 

‘‘We have the seamer running fine, have not lost a can in two 
weeks.’’ 

‘*We run hundreds of cases and not a can lost.’’ 

The can stands still. No slop, no waste. 

This machine is designed for sealing open top cans after being filled. 

The operator places the filled can, with the cover in position, on 
the conveyor on the left as shown. Thecan is taken under a header, 
where the cover is pressed into position and fastened there; it is then 
taken into a dial which moves it around into the seaming head, where 
the can stands still during the seaming operation. 

These machines are regularly built for one size can and have a 
capacity of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


A Great Success. . Why Not Use Them. 


Patented and 
The Improved Lock and Lap Side Seam for Open Top Double Patents Pending 


Seam cans was ORIGINATED, DEVELOPED AND PATENTED “STEWARD” DOUBLE SEAMEBR, No. 6 
by us, With Automatic Feed For Round Cans 


L. & J. A. STEWARD, 


MORRAL BROTHERS, 


Morral, Ohio. 
MANUFACTURERS OF 


THE MORRAL GREEN CORN HUSKER 
THE MORRAL SINGLE CUT CORN CUTTER 
THE MORRAL DOUBLE CUT CORN CUTTER 
THE MORRAL CORN COOKER-FILLER 

THE MORRAL CAN WIPING MACHINE 

THE MORRAL LABELING MACHINE 


oud dealers in full lines of corn canning machinery. 
These are all high-grade machines and we guarantee 
‘hem in every way to do the work they are intended 


‘odo, It will pay you to write at once for prices and asian 


fu i The Morral Corn Cutter has a positive feed and will cut 
rther peveenan,  Seoeme, nubbins as well as the large ears and is becoming very popular. 
The Morral Double Cut Cutter is the only machine made that 

will cut the corn twice at one operation, and are now used ex- 


MORRAL BROS. ‘ . Morral ’ Ohio. clusively by some of the leading canners since they have learned 


the value of this improved cutter. 


TESTIMONIAL: 
Morral Bros., Morral, Ohio. Rochelle, Ill., November 5th, 1910. 
Gentlemen:—We have your favor under date of November 8rd, in which you mans receipt of our order for 
an additional twelve Morral Corn Cutters. We think = additional order a for — ve of your corn cutters is 
sufficient evid that the machines were entirely satisfactory. ours truly, 
P. HOHENADEL, Jr., CANNING CO. 


P. Hohenadel, Jr., Canning Co. used eleven Morral Cutters the past year and gave this order for more cutters. 


In Writing Advertisers, Kindly Mention The Trade, 
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Reported Each Week by our Special Correspondent. 
Changes and Outlook. 


The New York Market 


Market Conditions. 


New York, September 27, 1911. 

The Market.— While the general tone of the market 
is firm, as there is no pressure to sell from pazkers or second 
hands, and reports concerning the probable season’s output 
in most lines except corn indicate another year of short 
supplies, there is no speculative interest manifested. There 
is a steady demand, which takesin pretty nearly every- 
thing on the list, but purchases are being regulated appar- 
ently by known wants, and it is seldom that they exceed 
lots of one or two carloads. 

Tomatoes.—The last two weeks, in which ordinarily 
there is a glut of tomatoes, have failed to realize expecta- 
tions. On one day only during that period, according to 
the reports of several important packing centers, did the 
packers receive more stock than they could conveniently 
handle, having to pay more for raw stock where they look- 
ed for a slump in the market and finding that the supply 
has not materialized to anything like the extent usual at 
this season. Southern canners are Jess eager to secure new 
business on the basis of the prices recently prevailing. 
Very few of them, according to reports received here, are 
willing to shade 85c. on No. 3 or 6234c. on No 2s of full 
standard grade f.o.b., factory, with 14c. rate of freight. 
Owing to the comparative scarcity of raw stock few No. 
10s have been packed this year, and while there is no ur- 
gent demand for that size at present, the tone of the mar- 
ket is strong. There are no offerings under $2.75 Balti- 
more and some packers are asking as high as $2.90 f.o.b. 

Corn.—A little inquiry is noted for new pack New 
York State corn, but orders are not large. Packers are 
not anxious sellers, pending the completion of deliveries 
on future contracts and the offerings are moderate on the 
basis of 80 to 85c. f.o.b. as to seller. Southern Maine 
style is not urged, as packers are as yet uncertain what 


surplus they will have to offer. Forstandard Maine style 
70c. f.0.b. is said to be about the best that can be done 
with most canners, though here and there a car might be 
picked up at 234c. less. 


Peas.—There is no fresh development. Buyers are 
picking up such small lots as they can find and paying full 
asking prices, but the edge seems to be off the demand. 

String Beans.— While State are scarce and tending 
upward Southern area little lower, with offerings from 
Baltimore at 5234c. standard green No. 2, 72%c. for stan- 
dard No. 3 and $2.20 for No. ros, 52%c. for white wax, 
75¢. for No. 3 and $2 75 for No. 1os . 

Limas.—New stand ird No. 2 green offer from Balti- 
more at $1.00 f.o.b. 

Spinach.—Spot Southern is closely cleaned up. Fall 
pack is quoted at $1.20 f:0.b. for No. 3 and is beginning 
to attract attention. 

Southern Pears.— Moderately active and firm. Bal- 
timore offers new pack for prompt delivery at 65c. for 
standard No. 2s in water, 7oc. for No. 3 in water, 80c. in 
syrup, and goc. for extra standard 3s in heavy syrup. 

California Fruits.Receipts of fruit through deliveries 
on contracts occupy the attention of jobbers, and little in 
any line is being done. 

Pineapples.—In small supply are very firm. 

Apples.—Are unchanged and there seems to be little 
movement in No. ros. 

Salmon.—All kinds are scarce on the spot, and though 
demand is not urgent it is enough to impart strong tone to 
the market. There is considerable stock on the way, due 
soon, though little of it is available for resale at present. 

Sardines.— Domestics continue in active demand but 
the market is stiil unsettled because of the competition 
among packers. Imported sardines are generally scarce 
and firm, but the high prices quoted restrict business. 

Hupson. 


To Save Money See the 


“Wanted & For Sale” Ads 


Consign a few Cars for Western 


consumption to 


THE KEPLER WAREHOUSE CO., 


349 East N. Water St., Chicago, Ill. 
ESTABLISHED 1876 


No cartage or switching on carload lots. Liberal loans 


on goods in storage. Labelling and reshipping at lowest 


rates. Drop us a line for rates and further information. 


Latest Improved 
KRAUT CUTTER 
GERMAN PATTERN 
The Machine that Produces that 
LONG, FINE CUT KRAUT 
Has Long curved, hard tempered Knives 


Already used by most all the prominen: 
kraut manufacturers in the United States, 
including Libby, McNeil & Libby, H. J 
Heinz Co., Seneca Kraut & Pkig. Co., Etc. 


ALSO MANUFACTURE 
Core Shredders, Mince Meat Choppers, &:. 


JOHN E. SMITH’S SONS CO. Buffalo, N. Y. 


In Writing Advertisers, Kindly Mention The Trade, 
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THE TRADE. 9 


CANNING ITEMS. 


The Roybel Packing Co., of Manhattan, N. Y., has been incor- 
porated with a capital of $50,000. The incorporators are A, V. Lyall, 
N. Y. City, and H. 8. Hayward. 


Reed City, Mich., through the efforts of Mr. Robert Whiteside of 
that place, will soon have a canning plant. 


The Fowler Packing Co., of Kansas City, Kans., was destroyed 
by fire recently. 


The Kelly canning factory of Waterloo, Ia., has had a big run 
this season. The company expects to put four or five million cans of 
corn on the market. 


Mrs. Anna Kelton-Wiley, wife of Dr. Harvey W. Wiley, chief of 
the Bureau of Chemistry in the Department of Agriculture, will speak 
on pure food in the Domestic Science and Pure Food Exhibition at 
Madison Square Garden, open from September 23 to October 4. 
Mrs. Wiley’s subject will be ‘‘Woman and the Larger Home.’’ She 
will show how, in the modern home, it is essential for the woman to 
guard the purity of the family table. - 


J. J. O'Leary Co., of 187 Main Ave., Passaic, N. J., has received 

a contract to erect a manufacturing plant for the Passaic Metal Ware 

Co., tin can manufacturers, on the line of the Delaware, Lackawanna 

. & Western Railroad. The structure will be built of reinforced 
concrete. 


The American Can Co. has taken out a permit to build a new 
shipping platform at 1640 West 40th St., Cleveland, O. The cost 
will be $13,000. 


The Saco Valley canning plant, Epping, N. H., has had a very 
good pack this year; the total output of corn will be about 600,000 
cans. The plant is very sanitary and cleanly, all the machines and 


receivers being porcelain and galvanized ware, and thoroughly steril- 
ized every day. James B. Martin, of Fremont, is field man, looking 
after the shipping of the corn. Mr. Ingersoll, of Portland, Me., is 
the superintendent of the factory, and Mr. Holbrook is in charge of 
the husking sheds. 


E. W. Truitt, of Salisbury, Md., is fitting up his two canning 
houses with the latest improved machinery. He will also build a 
large brick and concrete warehouse at the East Church Street factory. 


ADULTERATION AND MISBRANDING OF TOMATO 
CATSUP, NO. 1003. 


“On April 11, 1911, the United States Attorney for the South- 
ern District of Iowa, acting upon the report by the Secretary of 
Agriculture, filed information in the District Court of the United 
States against a quantity of tomato catsup, a food, which was 
adulterated and misbranded. The product was labeled: (Neck 
label) ‘Does not contain any artificial coloring matter.’ (On 
sticker) ‘The catsup contained in this bottle is manufactured 
from whole ripe tomatoes, granulated sugar, salt, pure spices, 
and distilled vinegar. Contains 1-10 of 1 per cent. benzoate of 
soda. Net contents 13 oz.’” 

“Analysis by the Bureau of Chemistry showed that the prod- 
uct contained yeasts and spores to the extent of 900 per one-six- 
tieth cmm., with bacteria at the rate of about 20,000,000 per cc., 
and abundant molds. Adulteration was alleged for the reason 
that these substances were present in the product, and that it 
therefore consisted in whole or in part of a filthy, decomposed, 
and putrid animal or vegetable substance. Misbranding was al- 
leged for the reason that the statements on the label above in- 
dicated did not conform to the composition of the product, and 
that such label was therefore false and misleading.” 


“The defendant company pleaded guilty and was fined $50 
and costs.” 


Pope Tin 


NEW YORK OFFICES: 
Room 1877, No. 50 CHURCH ST. 


FOR 
Packer 


POPE 
“Clean and Bright” PLATES 


GENERAL OFFICES: 
PITTSBURG, PA. 


Cans 


Plate Co. | 


CHICAGO OFFICES: 
140 SO. DEARBORN ST. 


In Writing Advertisers, Kindly Mention The Trade, 
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The Chicago Market 


Special Correspondence from the Windy City. News of the past week. 


CuHIcaGo, September 27, 1911. 

Canned Tomatoes.—The Indiana packers are going 
to have their innings this season for their crop conditions 
are superior to those of the Tri-State territory. ° 

While it is reported that the pack is practically over 
in Maryland and the East, I learn that it is likely to con- 
tinue in Indiana for several weeks longer. The quality 
and color of Indiana packed tomatoes seems to be better 
than that of shipments arriving from the East, and the 
Hoosier State is therefore about to regain her former 
prestige almost lost by two previous poor crop seasons. 

Our information is that the eastern tomato pack is 
about ended in Tri-State territory, and that many packers 
are buying to fill orders or trying to buy back their con- 
tracts. We heard of one offer from one eastern packer 
who had sold 2,500 cases 3s standard at 7234c. cannery, 
offering $500 for a cancellation of the contract. 

Jobbers are very incredulous or indifferent about the 
conditions in canned tomatoes, probably because they hold 
a long line of contracts and are disposed to let the other 
fellow walk the floor. 

Canned Corn.—This market is dull and uninterest- 
ing, no one buying and no one urging sales. Packing in 
the West is progressing nicely and packers are too busy to 
attend to anything else. 

Canned String Beans.—This article is active and in 
demand. Western packers are compelled to deliver short 
and especially so on cut green beans which is the staple kind. 

' Michigan packers have been holding the market, but 
are now sold out or oversold and New York will have an 
inning. 

Canned Salmon.—The market is closely sold up, 
especially on No. 34 salmon of all kinds. 

Shipments made on the reduced rate, taking effect 
September 15, 1911, have not yet arrived and are not ex- 
pected until about October 5 to ro. 

It is reported that there is a heavy pack of pink 
salmon about double the quantity packed last year. 


American Sardines.—The situation is unchanged 
from last week. 


The season for the sale of American sardines is now 
about over in this vicinity until spring again comes, and it 
is now thought that tle low price made by the Sea Coast 
Canning Co. was to induce jobbers to take their purchase 
and thereby avoid carrying the goods until spring. Other 
reasons for their actions are numerous and every sardine 
man has a different theory to advance. 

Canned Kraut.—The packing of canned kraut has 
begun and will be actively under way now for 30 days. 


- The cabbage crop is said to be good in some localities and 


bad in others. The price of this popular product is higher 
than usual but the general quality is superior to former 
standards both as to cure and fill of cans. 

Michigan Peaches.—Michigan is harvesting and 
canning a heavy crop of peaches and prices are low. The 
heavy output will prove welcome to the masses of people 
who find fruits almost begond their reach in the win‘er. . 

We understand that packers in Michigan will this sea- 


son try to make a heavy improvement in the quality of 
their output of canned peaches. 


Trade Generally.—A quiet feeling prevails. Gro- 
cers here bought heavily of sugar in a speculative way and 
as their futures are now coming in many houses here al- 
most discontinued buying for a while. WRANGLRR. 


Supplies For Salmon Canning. 
[From Consul General David F. wilber, Vancouver, Carada ] 


In view of the receipt of several trade inquiries resulting from the 
publication in Daily Consular and Trade Reports of items forwarded 
by this office regarding new salmon canneries, I have had an investi- 
gation made and secured the following information. There has been 
considerable difficulty in getting the information because of the reti- 


cence of nearly all the firms concerned. It appears, however, that 
the following are the principal materials used: 


Tin plate.—The local trade takes annually from 125,000 to 150,- 
000 boxes, of about 100 pounds each, at an average price of about $3.80. 
Perhaps 75 per cent. of this is purchased from the United States and 
the balance from London, originating, however, in Wales. In some 


cases American tin plate is not accepted, the cause, as stated, being 
that the plating is not so heavy as the British. 


THE IMPROVED AUTOMATIC CAN STAMPER 


For Mark- 
ing Tin Cans 


All 
Styles and 


Sizes. 
We make an extra attachment fer marking Gute Cans 
WM. H. SMITH, General Agent 
PERFECT CAN STAMPER CO. Le Roy, N. Y. 


%§ WIRE-HOOP 6-BRACE TOMATO 
BASKETS 


WIRE TOMATO 
SCALDING BASKETS 


CORN HUSKING 
BASKETS 


‘PEELING BUCKETS 


Write for particulars 


108 S. FREDERICK ST. 
—BALTIMORE, MD.— 


C. N. ROBINSON & BRO., 


In Writing Advertisers, Kindly Mention The Trade. 
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Bliss Automatic Rubber Ring 
Applying Machine No. 400 


A large number of these machines which we have furnished to the 
European trade are in successful operation. They are designed for affixing 
to the lids of preserve tins, the rubber rings used to insure hermeticity in 
double-seamed cans, and do this work in a much more rapid and reliable 
manner than can be done even by trained operators with the usual hand 
and foot apparatus. All that is needed is to place the rubber rings around 
the projecting edge of the carriers and put the lid over it. This is done 
while the automatic feed table is at rest. The lid is then carried under the 
heated head, raised against it with the requisite pressure, leaving the rings 
attached to the lid, which is then automatically removed from the carrier 
and slid down the chute shown tothe left. The speed of production is limited 
only by the diligence and skill of the girl who places the rings and lids on the 
chucks. The average speed, once the work is well organized, should be 
about 20-30 lids per minute. 

A heavy tie-rod, connecting the arm which carries the pressure head 
with the body of the machine, prevents the objectionable ‘‘spring’’ which 
in other machines of this type occasions uneven flattening out of the 
rings. In order to get a uniformly tight seam, it is essential to have the 
rubber rings pressed down to an even thickness all around. 

Maximum outside diameter of lids or bottoms to which rubber rings 
may be applied by means of this machine: 83 inches. 


Complete Equipments for PACKERS’ AND OPEN TOP CANS 
On request—Catalogue No. 14 T 


E. W. BLISS COMPANY 


25 ADAMS STREET, BROOKLYN, N. Y., U. S. A. 
Representatives for Chicago and vicinity: STILES-MORSE CO., 562 Washington Blv'd, Chicago, II 


Jones & Laughlin 


TIN PLATE 


They are sheared absolutely square and are notable for 
There is no breaking or cracking of the Plate in working it 
into cans, utensils, etc. From the ore to the plate we inake it. 


The plates are clean and Bright. They are entirely free 
from dirt and grease. : : 


The wasters are properly and carefully assorted from the 
primes. The packing is carefully done. Prompt Shipments. 


OUR THREE LEADING BRANDS ARE 


J & L ALIQUIPPA COKE 


Send for booklet ‘‘T” (Ratio-Book.) 
OTHER J & L. PRODUCTS 


Oj | Ilearth and Bessemer Steel, Power Transmission Machinery, Steel Sheet Piling, Steel Wire, Barbed Wire fence, Steel 
Chins, Square Cold-Twisted Concrete Bars, Steel Wire Nails, Light Rails and Connections, Railroad and Barge Spikes, Steel 
Mine Ties, Structural Steel, Special and Agricultural Shapes, etc. 


Sales Offices 


J & L COKE J & L KING COKE 


ATLANTA, Fourth National Bank Bldg. 
BOSTON, 131 State Street. 

BUFFALO, White Bldg. 

CHICAGO, Lake and Canal Sts. 
CINCINNATI, Union Trust Bldg. 
CLEVELAND, Rockefeller Bldg. 


DETROIT, 810 Penobscot Bldg. 

NEW YORK, 165 Broadway. 
PHILADELPHIA, Arcade Bldg. 
PITTSBURGH, Jones & oy Bldg. 
SAN FRANCISCO, Crocker Bldg. 

ST. LOUIS Pierce Bldg. 


JONES & LAUGHLIN STEEL COMPANY 


PITTSBURGH 


AMERICAN IRON & STEEL WORKS 


In Writing Advertisers, Kindly Mention The Trade. 
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12 THE TRADE. 


Salt.—This is secured principally from Liverpool at $15 for dairy 
and $11 for coarse salt per ton of 2,000 pounds. California salt, be- 
cause of some unsuitability, is apparently not acceptable. 

Block tin.—( Used in connection with pig lead for solder.) This 
comes from the Straits Settlements. 

Pig lead (used in connection with block tin for solder) comes 
from Trail, British Columbia, Canada. 

Lacquer (for dipping tins), acid (used in soldering tins), zinc, 
copper, soda (used in cleansing cans), bluestone, and labels are pur- 

chased locally. 
‘ Charcoal.—About 150 bushels to the 1,000 cases used, also pur- 
chased locally. 

Boxes.—In most cases the material is made up by mills up the 
British Columbia Coast, and canneries purchase shooks and make the 
boxes, although in a few instancesthe canneries have their own box- 
making plants. The approximate cost of canning a case of 8 dozen 
tins is about $2 for material and 75 cents for labor. - 

Patented cans.—There is, it is understood, some experimenting 
by vegetable canners with ‘‘sanitary cans,’’ on which the lids are 
clamped instead of soldered, which saves the handling through the 
soldering machine and for soldering and resoldering vent holes, and 
the cost of solder. As well as saving 35 per cent. of the handling, it 
is also cleaner. However, the cans must be purchased from the manu- 
facturers of the machinery in the eastern part of the United States, 
making the cans more expensive and subject to a higher freight rate 
and duty than tin plate, and thus far, it is understood, the manufac- 
turers of these patented cans have failed to make installations for any 
salmon canneries. 


Increased Output of Chinese Tin. 


The increased output of tin from the mines at Kotiou, in Yun- 
nan Province (handled altogther through Hongkong), which has 
been expected as a result of the introduction of German machinery 


and German technical supervision, is already manifest, although the 
new system has not been fully inaugurated. 

It is also significant, says George E. Anderson, Consul at Hong. 
kong, in view of the position taken by many metal manufacturers in 
the United States as to deliveries of tin from Chinese mines on gener- 
al tin contracts, that the Shipments of tin to the United States are 
greatly on the. increase. The total exports of tin from Chinain 1910 
amounted to 14,351,108 pounds, valued at $4,122,311 gold as com. 
pared with 9,931,775 pounds, valued at $2,599,049, in 1909, and 10,- 
635,345 pounds, valued at $2,913,986 gold, in 1908, the high output 


for the last mentioned year being due to interruption to export due 
to floods in 1907. 


In the first quarter of 1911 the output from Mengtsz was 4,234,- 
961 pounds, against 3,577,244 pounds in the same period in 1910, 
Comparative shipments to the United Ltates were: 


Periods 1910 1911 


The export of tin from the Kotiou mines is practically all to Hong- 
kong, the out put of these mines accounting primarily for 96 to 98 per 
cent. of the exports of all China, and actually accounting for more 
than that proportion, in view of the fact that much of the small bal- 
ance exported from other Chiners ports is Yunnan tin originally re- 
ceived from Hongkong and reexported. As indicated in previous re- 
ports, about half of the tin received in Hongkong—about half of 
China’s output of tin—is reexported to Chinese ports and consumed 
in China. However, all of the increased output of Chinese tin is 
going to Europe and the United States, as Chinese ports took less tin 
last year than the year before. 


The firm of Stathem, Cozier & Co., of Newport, N. J., has been 
incorporated to do a canning and preserving business, — $100,000. 
Incorporators are Sarah J. Stathem, Cedarville, N. J.; B. Frank 
Cosier, Peter C. Cosier, Morton R. Cosier, of Newport, N. J. 


STANDARD and SPECIAL FILLING MACHINES 


FOR 
TELL US , SEND US 
PUMPKIN PRESERVES TOMATO PULP CONDENSED MILK 
SQUASH _ JAMS MINCEMEAT EVAPORATED MILK 
QUIREMENTS FRUIT BUTTERS JELLIES SYRUPS CHILI CON CARNE TIONS 
BLUE BERRIES SOUPS MOLASSES POTTED MEATS 


McINTYRE-HAIGHT CANSING MACHINERY CO., GIBSON CITY, ILL. 


SEEDS FOR CANNERS AND PACKERS 
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The HAWKINS UNIVERSAL EXGAUSTER 


The COLBERT ROTARY 
TOMATO FILLER 


Measures Amount for each Can. Fills without 
Waste.’ Packs Whole Tomatoes without Crush- 


ing. Capacity, up to 70 Cans per minute. 


The HAWKINS CAPPER 


TAKES ALL SIZES OF CANS ANY CAPACITY DESIRED 


‘ nequalled for Durability and Quality of Work Capacity, up to 95 Cans per minute 


SPRAGUE CANNING MACHINERY CQ, = 
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The California Market 


The Situation in the Pacific Coast States, as reviewed by our Special 


Correspondent for the past week. 


San FRANCISCO, CAL., Sept. 9, 1911. 

Growers Prefer to Sell Canners.—The present condition of 
the fresh fruit market is rather favorable to canning interests and 
may have a decided bearing on conditions next season. During the 
past month fresh fruit shipments to the East have not been yielding 
satisfactory returns and shippers have lost considerable money. With 
but a limited demand for California fruits and with prices lower than 
was anticipated shippers of fresh fruits have been doing but little 
buying and those who have contracts with growers have insisted on 
close grading with the result that much fruit that would ordinarily 
have been accepted has been rejected. The immediate result of this 
is that canners have been enabled to secure stocks of pears and peach- 
es that had been promised to the shippers and these stocks have been 
taken over at reasonable rates. The late pack of peaches and pears 
has been quite heavy but the season is now virtually at an end, most 
of the large plants being closed. Many growers have concluded, after 
this year’s experience with fresh fruit shippers, that the average 
prices offered by the canners would prove more profitable in the long 
run and have signified their intention of contracting their crops for a 
term of years to the latter. Canners have made every effort this sea- 
son to put up sufficient goods to fill orders on hand and from present 
appearances deliveries on peaches and pears will be made in full on 
most grades. Much of the late pack has been along the lines of the 
lower grades which is in light supply and in great demand. 

Salmon.—In speaking of the canned salmon market, Joseph 


; Durney, of the Griflith-Durney Co., says: ‘“‘Outside of Puget Sound 


humpbacks we think the entire salmon pack of 1911 has been market- 
ed. While short deliveries are being made by practically everybody 
on Alaska red and Puget Sound sockeyes, it looks as though almost 
everybody will be able to make full deliveries on Alaska pinks and 
chums. While there has been a large pack of Puget Sound hump- 
backs, probably 600,000 cases, we figure that the Alaska pack of low- 
grades will not reach 900,000 cases, consequently this year’s pack of 
low-Grade fish will be just about the quantity that was packed four 
years ago. As the markets of the world are bare of salmon of all 
grades, and as both Alaska pink salmon and Puget Sound humpbacks 
are being offered at 60c. per dozen under the price of Alaska red, we 
believe everybody will admit that this tremendous difference in 
price, together with the fact that high-grade salmon is so scarce, will 
result in an extraordinary consumption of pink salmon.’’ 

The Tomato Pack.—Slightly warmer weather is now being ex- 
perienced in the tomato packing districts and the crop is ripening in 
good shape. With the fruit pack now about at an end, the packing 
of tomatoes is receiving attention and attempts are being made to put 
up a large pack as the demand is very firm. In Southern California 
a heavy pack is expected. The Anaheim cannery at Anaheim has a 
large acreage under contract and is paying $7.50 a ton for all the out- 
side stock it can purchase, this price being an advance of 50c. a ton 
on last season’s rates. 

Canned Crab.—Canned-crab is now a very scarce article in the 
local market and prices have advanced to $11 with the market firm at 
this figure. A few weeks ago $9 was the price demanded and these 
rates were considered very high. : 

Oysters.—Canned oysters are being bought in larger quantities 
this season by the San Francisco trade than in several years. Prices 
are considered very reasonable, when compared with other canned 
foods, and it is believed that the demand will be greatly stimulated. 

Lobsters.—Spot stocks of canned lobsters are quite scarce here 
with ¥s quoted at $2.90 and Ms at $1.75. The open season for lob- 
sters is now on in California but the available supply is light and in- 
fluences the market for the canned product but little. In connection 
with the rearing of lobsters on this Coast George M. Bowers, United 
States Fish Commissioner, who is now here, states that the urgent 


need of this section is a biological laboratory. He says: ‘“‘We tried 
the experiment last year of planting 2,000 lobsters brought here from 
the Atlantic Ocean but the number was so small that the attempt 
might be classed as a failure. It seems to methat the only feasible. 
way is to send eggs here in batches of 2,000,000 or more and hatch 
them in a laboratory.’’ While on the Coast Mr. Bowers will inspect 
fish hatcheries in California, Oregon and Washington. 

Weights and Measures.—Among the many constitutional 
amendments that the voters of the State will be called upon to pass 
judgment shortly will be one giving the legisiature power to pass 
laws providing for the inspection of weights and measures and to pro- 
vide such officers as may be necessary to enforce the law. 

Foreign Demand.—The failure of European crops has brought 
about many inquiries for California packed vegetables and there is a 
liklihood that shipments of canned vegetables will be made in quan- 
tities this season to sections never reached before. Packers have re- 
ceived a number of inquiries from Germany and England and antici- 
pate that some of these will result in business. 

Record Shipment.—The freighter Candidate, which left this 
port recently for Liverpool. carried the largest cargo of canned foods 
ever shipped from here to the United Kingdom. This consisted of 
203,000 cases, 175,000 cases of which are made up of California fruits, 
the balance consisting of new season salmon. 

During the month of August there were 24,357 cases of canned 
salmon shipped by sea from this port, almost all of this being for the 
Eastern States. During the corresponding month last year there 
were but 8,995 cases shipped and in August 1909 the shipments were 
only 1,937 cases. The shipment of other canned foods during this 
month were 158,358 cases as compared with 124,500 cases for August, 
1911. These heavy shipments early in the seascn indicate that spot 


stocks at distributing centers are scarce and that there is a need for 
goods at once. ; 


Salmon Arrivals.—Shipments of canned salmon continue to 
reach this port from the Alaskan canneries but the vessels are about 
allin now. Among the latest to arrive have been the Alaska Pack- 
ers’ Association packet Star of Lapland with 74,831 cases, the largest 
cargo yet brought down this season; the bark Star of Peru with 
10,000 cases for the same company; the ship Star of Russia with 
58,271 cases; the bark Star of Chili with 17,002 cases; the bark Para- 
mita with 17,100 cases for the Bristol Bay Packing Company, and the 
bark George Curtis with 32,700 cases for the North Alaska Salmon 
Company. 

Coast News Notes.—The Porter Fish Company has purchased 
the plant of the Robinson Fisheries Company at Anacortes, Wash., 
and will make it the assembling and distributing plant for the busi- 
ness of Gorman & Co., whose annual operations in handling salimon 
aggregate about 700,000 cases annually including their own pack 


which is about one-half this amount. The plant is now being re- 
modeled and repaired. 


The Ketchikan cannery at Ketchikan, Alaska, owned by the Fi- 
dalgo Island Packing Company, and built over the water, collajsed 


recently in a furious gale and is almost a total loss. About 300,000 
cans of salmon were in the wreck. 


The new Marshfield cannery at Marshfield, Ore., Capt. J. J. 
Reynolds manager, is now being operated and a large run of chinvoks 
is expected. About 6,000 cases will be put up this season. 

By an order effective Sept. 15th the Great Northern railroad has 
eliminated the wharfage and storage charges of 50c. a ton on J ast- 
bound shipments of canned salmon at Seattle, Wash. 

The Hanford cannery of the California Fruit Canners’ Associa- 
tion has closed for the season, but the Selma plant of the Li'by, 
McNeil & Libby Co., is still being operated, the output being a}out 


= cansaday. Grapes will be packed this season at this neW 
plant. 
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ITS A GREAT 
=e =e SOLDER SAVER 


NO CAN SHOP IS COM- 
PLETE WITHOUT ONE 


Write for Prices 
Slaysman Automatic Double Can Wiper 


SLAYSMAN & AUTOMATIC GANMAKING MACHINERY 


Office and Salesroom : Factories : 


S. E. Cor. Pratt and President Sts. < A LTl MORE 125-127 E. Falls Avenue 


8o1 E. Pratt Street 11 S. Front Street 


Record the RYDER CAN MARKER 


Season of 1908 we placed Markers in 9g factories. 

Season of 1909 we placed Markers in 78 factories, 
with 27 REPEAT orders. 

Season of 1910, 103 factories were equipped with our 
Markers, from 1 to 6 in each factory, with 32 REPEAT 
orders. One firm, after using one trial machine, ordered 
FOURTEEN additional. 

We have them in factories from Vermont to Australia. 


Let us matl you circular matter. 


Niagara Falls, N. Y. 


Western Agents: SPRAGUE CANNING MACHINERY CO. 222 N. WABASH AVE. CHICAGO, ILL. 
S. O. RANDALL’S SON, Marine Bank Bldg., BALTIMORE, MD., Agent for Baltimore District. 
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M. J. Fontana, superintendent of the California Fruit Canners’ 
Association, has sailed for Honolulu on a short trip. 

P. Demant of the Alaska Packers’ Association is here from the 
canneries of the Far North. 

F. Lindenberger, a salmon packer of Seattle, Wash., was here 
recently on business. BERKELEY. 


RECENT FOOD CONDEMNATIONS. 


The following extracts from recent Pure Food cases 
a be found interesting and instructive. Those who con- 

plate making tomato catsup, or who are furnishing 
dene pulp for the manufacture of catsup, should read 
these cases carefully and analyze their own position. Some 
good advise may be derived by giving ten minutes to the 
reading of the following rcports: 


ADULTERATION OF TOMATO PASTE, NO. 1008. 


“On December 29, 1910, the United States Attorney for the 
Northern District of Illinois, acting upon the report of the Sec- 
retary of Agriculture, filed in the District Court of the United 
States for said district a libel praying condemnation and for- 
feiture of 120 cases containing 6,200 cans of tomato paste in pos- 
session of Henry Horner & Co. 

“Examination of samples from said consignment by the Bu- 
reau of Chemistry, United States Department of Agriculture, 
showed it to have an offensive odor, and to contain pieces of de- 
cayed tissue of microscopic size, yeasts and spores 300 per one- 
sixtieth cmm., bacteria 500,000,000 per cc., and mold filaments in 
58 per cent., of fields. The libel alleged that the tomato paste, 
after transportation from New Jersey into Illinois, remained in 
the original unbroken packages, and was adulterated in violation 
of the Food and Drugs Act of June 30, 1906, because it consisted 


Oyster Steam Box 


With Improved Hinged Do,r; Making the 
Work Lighter and Quicker. 


Edw. Renneburg & Sons Co. 
Machine and Boiler Works 


1917 AND 1919 ALICEANNA STREET 


3 BALTIMORE, MD. 


in whole or in part of a filthy, decomposed, or putrid animal or 
vegetable substance, and was, therefore, liable to seizure for con- 
fiscation. No appearance having been entered by any claimant 
to the property, the case went by default. 

“Accordingly, on May 9, 1911, on motion, an order of default, 
decree; and summary judgment of destruction was entered by the 
court, and the marshal was ordered to destroy the product.” 


ADULTERATION OF TOMATO CATSUP, NO. 1006. 


“On December 27, 1910, the United States Attorney for the 
Districtof Massachusetts, acting upon the report of the Secretary 
of Agriculture, filed a libel for seizure and condemnation in the 
District Court of the United States against 175 cases of tomato 
catsup, in possession of the New York, New Haven & Hartford 
Railroad Co., Boston, Mass., alleging that the product had been 
transported, in tow lots, on or about December 10, 1910, from the 
State of New Jersey into the State of Massachusetts, and charg- 
ing adulteration of the product in. violation of the Food and 
vrugs Act.” 

“Analysis of samples of this product by the Bureau of Chem- 
istry of this Department showed the first lot to contain yeasts 
and spores 63 per one-sixtieth cmm., bacteria 127,0000,000 per 
cmm., mold filaments in 80 per cent. of the fields; and the second 
lot, yeasts and spores 55 per one-sixtieth cmm., bacteria 150,000,- 
000 per cmm., and mold filaments in 85 per cent. of the fields. 
Adulteration was therefore charged because the product con- 
tained a filthy, decomposed, and putrid animal and vegetable sub- 
stance.” 

“On January 27, 1911, the court decreed the destruction of 
the merchandise in question.” 


Salter Bros., of Wolcott, N. Y., opened their canning factory on 
Canal Street, September 1. They are canning sour apples, and may 
branch out into other lines. 


FIRE INSURANCE AT 


CANNERS EXCHANGE 


ASSETS AND LIABILITIES 
gist December, 1910 


Assets. 
vable, Unpaid Premium D 3,330.4 
Cash in ‘219,901.83 $233,232.25 
Liabilities. 
wy Premium Deposit: $ 78,256.57 
Due Sundry Persons...... 551.63 
Benes Fire Losses (estimated) 2,000.00 
Fund Deposits 
Sarples, distribwied, to credit of Subecribers’ accounis 111,655.49 $233,232.25 
md distributed to credit of Subscribers’ accounts brought down ................. bY slo. 
Net Contingent Subscribers’ Liability on Policies in force 10,617, yo. it 


Total smount of Policies in force 31st December, 1910 $10,767.744.16 


Net losses January 1 to ayete 31, 1910, (ocetve) Adjusted and Paid...... 27,213.32 
Interest earnings January | December 31, 1910 4,234.38 


We have audited the books and reds of the Canners Exchange, ay hereby certify, that the 
above statement, in our opinion, shows its true financial condition, as at 3ist Desanber, 1910. 
THE INTERN ATIONAL, AUDIT COMPANY, 
By (Signed) JOHN McLAREN, President. 
Over the past three years we have saved our Subscribers on the insurance they have pla ed 
us 


$182,001.89 
For Information Send to 


LANSING B. WARNER, Atterney and Manager 
HARRIS TRUST BUILDING (111 W. Monroe St.) 
CHICAGO, ILL. 


ADVISORY COMMITTEE 
FRANK VAN CAME, Chatrman GEORGE G. BAILEY, Treasurer 


Indianapolis, Rome ° 
. R. ROACH, L. A. SEARS, 
Hart, Mich. Chillicothe, Ohio 


T. HERBERT SHRIVER, Westminster, Md, 
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As Brokers View the Market 


The Following Opinions from Large Handlers of Canned Foods, as regards Selling 


and Buying, will be Found Interesting to All Concerned. 


Tomatoes. 
C. W. Baker & Sons, September 21:— 

As we go to press this week the end of the 1911 tomato packing 
season is in sight. Some packers have already sent home their help, 
and others will wind up next week. What tomatoes are packed after 
next week will not cut much figure. Owing to the enormous quan- 
tity of future tomatoes sold, the surplus in packers’ hands will be 
comparatively light. Some packers are heavily oversold and cannot 
possibly make full delivery without serious loss. The market, while 
not especially active, is strong. A few cars of No. 3 standards at 
85c., 2s at 65c., and 10s at $2.75 are offered f.o.b. factory. We have 
had occasion during the past week to examine a number of lots of 
tomatoes offered at a little less money and found the qualily to be 
very inferior, At the same time these tomatoes are offered as strictly 
standard quality, and the jobbers are thereby misled. We think the 
above prices will represent the true market for standard quality. 

Thos. J. Meehan & Co., September 23:— 

Anticipations of a glut this week in the market for raw tomatoes 
were not realized to the surprise and disappointment of nearly every- 
one. Instead of a break in the cost of then there was a steady ad- 
vance from the opening price per bushel last Monday until the close 
of the market today. Last week the range of the quotations was, 
say, 35 to 45e. per bushel. On last Monday they opened around 50c. 
and steadily advanced to 72%c. by the middle of the week and closed 
today at 70c. And that in the face of two weeks of ideal weather 
conditions. The root of the trouble the canners are having is the con- 
tinued unfavorable crop conditions, commencing early in the spring 
and lasting nearly all summer, and now the growers claim that it is 
too late to regain the ground lost, up to this time, even should the 
weather conditions be perfect from now on, because of the blight in 
the vines which prevents the fruit from maturing properly. The 
averuve time of the ending of the canning season is the middle of 
October, but unless the growers and packers are entirely mistaken in 
their diagnosis of the case the tomato canneries in Maryland and 
Delay are will be closed up much earlier this season. Many canners 
repor! that they will be lucky if they can produce enough goods to 
cover their contracts, and a number of them have been buying in the 
open ‘uarket this week to cover their requirements. The jobbers in 
near! all sections of the country were liberal buyers here during the 
week, and the outlook is for further activity in the coming week. 
Cons: vative purchases made now will cause no regrets. 

H. Strasbaugh:— 

‘| \¢ total pack of tomatoes in the United States for 1911 will be 

7,000.00 cases, at least, we will wager that this guess is not 1,000,000 


cases out of the way, and the chances are more in favor of it being 
nearer 6,000,000 cases than 8,000,000. The total pack of 1910, which 
was considered two-thirds of a pack, was 8,000,000 cases, and there 
was a carryover of about 2,000,000 cases. This year no carryover and 
a smaller pack will almost undoubtedly be the record. Harford 
County will not have over 40 per cent. of a pack. As a packer said - 
this morning: ‘‘Harford never saw such a poor yield of tomatoes.’’ 
Nearly all packers in Harford are shutting down this week, and the 
majority of them have not caught up with their future orders. 

Within the last day or two, we have traveled the southern end 
of Delaware and observed tomato fields fast declining, with no leaves 
on the vines, in many cases no tomatoes left, and where the raw stock 
is exposed to the sun it is sunburned, yellowish, watery, unprofitable 
and yet bringing an extraordinary price. Last Monday a number of 
factories were not able to run for lack of raw stock, and the preceding 
week was known as glut week. We have not heard of a single in- 
stance of packers losing tomatoes on account of the glut, especially 
low glut prices, or of any packers being unable to keep up with their 
orders on account of lack of cans. This is remarkable and seldom 
ever happens. The can companies stand ready to ship cans almost 
on sight, which indicates the lack of rush business at the central 
head. The packer who gets truly good raw stock this season is indeed 
the rare exception, and wrestle as he may with the majority of raw 
stock that comes into the house, if the general standard is not lower 
this year, there will be very few standards packed. 

One little belt in Delaware is getting what might be termed a 
fair yield; in other words, about three-fourths of a normal pack, but 
this will only apply to about a dozen factories. The majority of 
packers are no more than up with their future orders; many of them 
have not yet covered. The apparent dormant condition of the mar- 
ket and the apparent lack of interest shown on the buying side, indi- 
cate the strength of the market if anyone should be pushing for 
business. 

Gallon tomatoes are almost impossible at any price. The packer 
assumes a ludicrous attitude when asked for a price on gallon tomatoes. 

Recent advices indicate that the State of Indiana has also suffered 
the same as the East. Two weeks continuous rain in the tomato 
packing section of Indiana has proved likewise as fatal as it has in 
the East. Missouri promises a failure and other western states are 
reported to be in the same category. 

Smith-Webster Co., September 23:— 

Tomato packing in Harford County is over. Nearly all of the 

factories have already closed, and the balance, with one or two sho 


runs, will wind up within the next two or three days. The pack wil 
not reach 40 per cent. of the estimate of July 1. Quie one-third of 


TACKSTICK DRY PASTE 


QUICK SHIPMENTS 


1'>) MARKET PLACE 


| Hammond Labelers 


TACKS’ SPECIAL GUM 
For All Makes Labeling Machines 
Full Line Canners’ Supplies and Machinery 


A. K. ROBINS & CO. 
BALTIMORE, MD. 
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the tomatoes to fill future orders have been purchased from the out- 
side. There will be few, if any, Harford County goods for sale on 
the open market. 

On the Peninsula the pack is far short of expectations. Fields 
have already played out, and another week will put an end to the 
packing. There has been no glut, and will be none. At no time 


have packers had more fruit on hand than they could satisfactorily 
handle. 


The market is nominally 85c. for 3s, and 65c. for 2s, although an 
advance of 5c. is liable to come at any time. There is no pressure to 
sell from any quarter. A great big jolt is coming to the trade when 
they find out the true situation. 

Wm. Silver & Co., September 21:— 

Some packers have quit—some are quitting—some do not know 
when they will quit, depending on weather conditions. 

The season has been most erratic and difficult to size up until the 
end as to how large the pack will be. There is no question of an 
over-production and prices should be well maintained. 

Goods of full standard quality are difficult to obtain on account 
of raw stock conditions, and there would seem to be a great many 
goods of off standard quality on the market. This may prove a fea- 
ture in the game and have a depressing effect on the market, although 
goods of desirable quality will doubtless command a premium. In the 
meantime standards are being offered on the basis of 62%c. for 2s, 
82%c. for 3s, and $2.70 to $2.75 for 10s. 

Corn. 
H, P. Strasbaugh :-— 

A number of corn packers have already banked their fires for the 
season. The crop has been a good one, although not as large in many 
sections as was anticipated. Late corn has also suffered on account of 
the continued wet weather, and did not yield in line with expecta- 
tions. Buyers continue to come in, increasing their orders from week 
te week, which indicates the enormous demand and the intention to 
secure at least something in cans that can be handed to the consumer 
during the coming winter, which promises to be a long one and a 
high priced one so far as canned foods are concerned, with the likeli- 
hood of other food products not to be depreciated from the high 
values they have evidenced the past several years. 


Wm, Silver & Co., September 21:— 

There is an under current of more interest in corn, probably on 
account of some uncertainty whicb has developed regarding the New 
England pack on account of frost and because certain sections where 
Southern Maine Style corn is produced were seriously affected by the 
early drouth—so that between the possibility of frost-bitten corn in 
Maine and drouth afflicted corn in southern sections, fancy corn is 
commanding somewhat of a premium and is being held for prices 
higher than at the opening of the season by some packers. 

The corn situation has not rounded to and it is difficult as yet to 
know what surplus there will be to offer after future deliveries have 
been made. 

In the main, quotations are ruling at opening prices, but some 
who feel that they have fancy quality are holding firm, feeling that 
corn of fancy quality will be in demand and will command remunera- 
tive prices. 

Sundries. 
Thos. J. Methan & Co., September 23:— 

Numerous orders for corn in carload lots and less were received 
during the week, and a revival of the orders for it in larger quantities 
is expected. The buying of the new pack of sweet potatoes and 
spinach is increasing, and the growing popularity of those two articles 


is remarkable. The reports concerning the crops of them are not 
encouraging up to this time. They are worth attention. Peas con- 
tinue to move out in small lots at the high prices. The buying of 
soaked peas is excellent, and they are going to all sections, some of 
the orders being quite large. There is the usual run of daily orders 
for string beans, lima beans, kraut, okra and tomatoes and plain okra, 
the prices of which are unchanged. 

Active demand still in evidence for the new pack of apples and 
pears, the canning season for them being now at its height, and the 
quality very good. There was more buying this week of pie peaches 
and seconds peaches, and the end of the canning season for them is 
now in sight with a very small stock on hand. In the other lines of 
canned fruits there was little doing this week outside of the small 
orders to help fill up mixed carload orders. The prices continue firm, 
and the stocks are remarkably small of everything in the list of 
them—berries, cherries, pineapples, etc. 

More inquiries for the fall pack of cove oysters are being received, 
but little actual business in them has been done as yet. Spot oysters 
are quiet and firm. 

C. W. Baker & Sons:— 

No. 1 baked beans, plain, 34c., sauce, 35c. 
47 %c., sauce, 50c. No. 3, plain, 65c., sauce, 67%c. 
beans, 55c., 3s 75c., 10s $2.25. All f.o.b. Baltimore. 

Peas.—There is a continued good demand for soaked peas, which 
are offered at 55c. for plain label and 57%c. for wrapper label, ship- 


ment at packer’s convenience. Standard early June peas, $1.20, 
sifted at $1.30 Baltimore. 


Apples.—There is a fair demand for apples. 

Sweet Potatoes.—For shipment within a week or ten days No. 3 
sweet potatoes are offered at $1.00 per dozen f.o.b. Baltimore. For 
fall delivery, country packing, 87%c. Peninsula. 

Peaches.—We quote No. 3 pie peaches at $1.00 to $1.05,. No. 3 
second whites, $1.25; yellows, $1.35; No. 3 standard Yellows, $1.55 
f.o.b. Baltimore. 


No. 2, plain, 
No. 2 string 


Ignorance at Large.* 


By Frank K. Gorrell in ‘‘The Physician”. A monthly Jeurnal published at New 
York City in the interest of Physicians and Surgeons, 


EDITORIAL NOTE:—In this paper, Mr. Gorrell, who is secretary of the Na- 
tional Canners’ Association, ably presents facts concerning the methods by 
which a very important class of food substances are preserved. Much of the 
prejudice against canned fruits and vegetables arises from the fact that the 
most outspoken opponents of the m are totally unacquainted with the manner in 
which they are rendered stable. The frequency with which deaths are errone- 
ously attributed to ptomaine poisoning resulting from the ingestion of canned 
fruit or vegetables is ample evidence of the widesgread lack of knowledge of 
this important industry. 


No more convincing evidence of the fact that credulity is not 
wholly confined to the uneducated could be adduced than tne witde- 
spread acceptance of misinformation concerning the methods by which 
a familiar and important class of food substances are preserved. 

The very commendable movement made within recent years by 
both federal and state authorities to prohibit the employment of 
deleterious chemicals in the manufacture and preservation of articles 
of food was, as might have been expected, at once seized by those 
who elect to serve the seekers after sensations. Consequently, ihe 


spread of an immense amount of erroneous information was inevit- 
able. 


*NoTE:—We republish this article just as it appeared. The RKditorial note 
is NOT ours, Ed. The Trade. 


MANUFACTURERS FOR 25 
YEARS, OR MORE, OF CAN LAC- 
QUERS, ALL COLORS 


FRESH 


If you have any canned goods left over, that have become soiled or rusty 


Use MAIER’S SILVER LACQUER 


AND YOUR GOODS 
WILL LOOK LIKE 


JOHN G. MAIERS SONS 
“THE LACQUER PEOPLE” 


PACKED BALTIMORE, MD. 
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uniform in quality. : : 


NEW YORK, 60 Wall St. 

CINCINNATI, OHO, Pearl and Eggleston Sts. 
BIRWINGHAM, ALA., 825 Woodward Bldg. 
DETROIT, MICH., Atwater and Randolph Sts. 
BOSTON, MASS., 655 Summer St. 


With branches and agencies in all parts of the country, our facilities for making quick 
deliveries during the rush of a busy canning season are unequalled. Moreover, 
EUREKA SOLDERING FLUX and STANDARD SOLDERING FLUX are with- 
out question the best on the market, because they are perfectly reliable and. always 


MANUFACTURED ONLY BY 


THE GRASSELLI CHEMICAL COMPANY 


Main Office: THE ARCADE, CLEVELAND, OHIO 


STOCKS CARRIED AT THE FOLLOWING BRANCHES AND AGENCIES : 


CHICAGO, 2235 Union Court 

ST. LOUIS, MO., 112 Ferry Street 
NEW ORLEANS, LA., Godchaux Bidg. 
MILWAUKEE, WIS., Canal and 16th Sts. 
-ST. PAUL, MINN., 172 and 174 E. 5th St. 


S. 0. RANDALL’S SON, 
Marine Bank Building, BALTIMORE, MD. 


C. W. PIKE COMPANY, 
808 Postal Telegraph Bldg, SAN FRANCISCO, CAL. 


PINEAPPLE GRATER 


There are 75 saws in base of hopper, divided on two shafts and 
interlacing and running into one another. The hopper is 
made of white pine wood and the discharging chute 
is also lined with wood. Capacity, the 
pack of any ordinary house. 


SHOWINS SAWS 
WiTH 
HOPPER REMOVED. 


Tie John R. Mitchell Co. 


Canning and Canmaking Machinery 
Foot «f Washington St., Baltimore, Md , U.S. A. 


HOTEL SENECA 
ROCHESTER, N. Y. 
300 Rooms with Tub or Shower Bath 


CONVENTION 
of National Canners’ Association and Allied Industries 
PEBRUARY 1912 


In Writing Advertisers, Kindly Mention The Trade. 


tandard 
Formerly made by 
The Marlon Chemical Works, Jersey 
Th 

“The Marlow Chemical Works, Jersey City 
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Bent solely on converting into an immediate personal advantage 

a popular wrath, the muckrakers, who strive to inflame rather than 

inform, found it expedient to file indictments wherever there was fair 

promise of affecting added alarm. Thus actuated, they could not re- 
strict their assaults to guilty circles, even had they willed to do so. 

Unreasonable as the statement may seem to those at all familiar 

’ with the details of the industry, there is—thanks to the utter indis- 

criminateness of muckrakers—a popular impression; shared to a sur- 


prising extent by members of the medical profession, that preserva- 
tives are used by canners in the preparation of their products. 


As an illustration of the extent to which this totally erroneous 
impression obtains, mention may be made of the fact that until quite 
recently one of the most prominent Domestic Science teachers of this 
country publicly advised against the use of canned foods, because of 
imagined presence of benzoate of soda or formaldehyd. Indeed, it 
was not until the Bureau of Publicity of the National Canners’ Asso- 
ciation had induced this teacher to make a thorough investigation of 


the matter that unreasonable opposition was changed into reasonable 
advocacy. 


By far the most regrettable and unexpected consequence of inno- 
cent or designed misrepresentation on the part of ‘‘penny dreadful’ 
writers is the fact that countless physicians have been pursuaded in- 


to the commission of errors which, to say the least, ill-become mem- 
bers of an esteemed profession. 


Time and again since the wave of misrepresentation of the subject 
began, death has been confidently attributed by an attending physi- 
cian to the ingestion of canned food containing ptomaines or toxic 


‘preservatives, when, in fact, there could be no possible foundation for 
such a conclusion. 


Not less frequently, members of the profession have openly ad- 
vised against the consumption of canned foods in the belief that they 
cannot be rendered stable without the admixture of injurious preser- 
vatives, while the truth is that complete sterilization is the sole means 
by which such foods are put into durable form. 

During the past year, the National Canners’ Association has in- 
vestigated more than one hundred cases in which death was alleged 


to have been due to the eating of canned food containing bacterial 


or other poisons, and in every instance the facts disclosed an error on 
the part of the attending physician. 


The frequency of such errors is, perhaps, accounted for by the 
fact that if the diet of the subject of acute indigestion included any 
canned food within a short period prior to the calling of medical aid 
the most convenient and complimentary verdict returnable was that 


a fatal toxemia had been brought about by poisonous materials con- 
tained in that article. 


The writer has before him at this moment a report from one of the 
most eminent pathologists of this country on three deaths alleged to 
have been caused by eating canned asparagustips. The investigations 
of this pathologist, in which the attending physicians participated, 
revealed the fact that each fatality was due to botulism, or so-called 
sausage poisoning. 

It is perfectly safe to say that not one physician in a thousand is 
unacquainted with the Jennerian origin of vaccination, yet not one 


in ten is aware that sterilization actually originated in the canning 
industry. 


Years and years before the value of sterilization in the fields of 
medicine or surgery was even dreamed of, it was being put to practi- 
cal application in the preservation of animal and vegetable substances. 
The technique of its employment has, of course, undergone steady 
improvement; but the fact remains that it had its origin precisely 
where it is now regarded by many as quite unknown. 

History accords the actual discovery of sterilization to Nicholas 
Appert, a celebrated French savant, who signed in 1809 for a prize of 


12,000 francs awarded for ‘‘a monograph upon the art of preserving 
animal and vegetable substances.”’ 


Appert held that by the exclusion of certain gases or elements in 
the air it was possible to ‘“‘keep’’ food indefinitely. It was learned 
later, however, that this is only partly true. And it remained for 


such men as Tyndall, Pasteur and Lister to disclose the actual cause 
of putrefaction and to perfect means for its prevention. 


To many physicians, no doubt, a recital of some of the most 
commonplace facts concerning the conduct of the canning industry 


Danger of Rust. 


Canneryman. 


APPEARANCE. 


@This Machine Lacquers the Can All Over. 
Lacquer Material and Labor. 
get a sample lacquered can. It is Worth While. 


SEELY BROS. 


THE HUGHLETT CAN LACQUERING MACHINE 


| Why Have Rusty Goods? | 
When with the above Machine you can Lacquer your cans on the outside and Prevent any Possible 


_ The Small Cost of outside lacquering, less than One Cent per Case, should commend this process to every 


__ It will save him Many Times that amount through direct losses from Rust and the consequent reclamations. 
Besides it GREATLY STIMULATES SALES IN GIVING THE CAN A MORE PRESENTABLE 


@Puts on a Perfectly Even Coat of Lacquer. 
@Has a Capacity of 2000 or More Cases Per Day. 


Saves One Hal! 
@Write us for particulars and 


Blaine, Wash. 
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The EVOLUTION in DOUBLE-SEAMING tops and bot- 
toms on round cans is clearly brought out in the illustraticn of 
the No. 68 DOUBLE SEAMER. 

The CLAIMS of the SUPERIORITY of this machine over 
all others consists in the NUMEROUS changes that can 
INSTANTLY be made by simply REMOVING the ROLLER 
RING, and REPLACING it with the size of the ONE DE- 
SIRED to be used for ANY PARTICULAR SIZE can. 

No. 68 will seam can tops on bodies 1 in. high, and 2 in. 
dia., up to 1 gallon and over. The SCOPE in the range of 
possible changes is INSTANTLY appreciated. 

The machines have ADJUSTABLE FEED TABLES that 
conform to ANY SIZE can to be seamed. : 

In the No. 58 the cans STAND STILL, and as the machines 
are built for HAND FEED or TREADLE FEED it is optional 
with the purchaser in selecting the style of machine that BEST 
SUITS his REQUIREMENTS. For this reason it is ESSEN- 
TIAL, that he express his NEEDS before ordering a machine. 

These machines are BY NO MEANS confined to any PAR- 
TICULAR CLASS of cans. The operation of these Seamers is 
SIMPLE. The cans are placed on the baseplate with the cover, 
the treadle is depressed, and INSTANTLY the CAN engages 
the rollers, making a CLEAN and tight DOUBLE SEAM. 

For full particulars write to the 


AMS MACHINE CO. 


MOUNT VERNON, NEW YORK CITY, U. S. A. 
Ams No. 68 Double Seamer Hand Feed 41 CORSA DANTE, TURIN, ITALY. 


The 20th CENTURY GAS MACHINE 
=H is Thoroughly Automatic 


DOES NOT REQUIRE ADJUSTMENT, 
delivers the same uniform quality of gas under the 
same pressure at all times, regardless of the extent 
to which the gas consumption may vary. A 
machine that will utilize the heaviest, and conse- 
quently, cheapest Naptha, which is capable of 
volatilization in a vaporizing Gas Machine. The 
gasoline is not elevated and fed to the Convertor 
by gravity, consequently our Convertor never 
floods. It is impossible for Naptha or Gasoline to 
enter the Convertor of the 20th Century Gas Ma- 
chine unless air goes with it, and in exact ratio 
with it, consequently the gas is bound to be of 
[<p : one quality. We carry the gas very thin, make a 
E small but intensely hot fire. It is applied direct to 

vi (eS AR I the capping steels, and comes in contact with no 

I on , There is no tinkering with this Machine, when 
p-diadai Macey V/A once installed and adjusted to produce the desired 

Y quality of gas, no further ad- 

, justment is necessary. 

: There is not a single dissatis- 
3 fied user of the 20th Century. 
f= Why not let us ship you a ma- 
chine on approval, you being 


privileged to return it to us at 
== the termination of atrial period, 


if not satisfied with its perfor- 


BALTIMORE, MD. 
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would have the sound of pure fiction. Tothem, perhaps, it is news 
to learn that the degree of cleanliness enforced on all employes who 
participate in the preparation of foods equals, if it does not actually 
surpass, that demanded of attendants in the operating-room of the 
modern hospital. Success in the preservation of all canned foods is 
determined entirely by the completeness with which its sterilization 
-has been carried out; and, since perfect cleanliness of person, utensils 
and environment are the prime essential in sterilization, it must fol- 
low that the absolute seclusion of every form of filth is a necessary 
act of economy. 

The employment of manicures, whose sole duty is to see that the 
hands and the finger-nails of the employes are kept scrupulously 
clean, is but one of the many precautions habitually taken against 
uncleanliness. 

The information that men of exceptional training and skill per- 
sonally supervise every detail of the industry may also come as a 
complete surprise to the uninitiated. The simmering or boiling din- 
ner pot may not require skilled supervision, but the vats of the can- 
ning laboratory necessitate the constant attention of talented indivi- 
duals. Moreover the heat applied to the dinner-pot may suffice to 
destroy live micro-organisms, but prolonged and intense live steam 
is required to destroy their spores. Then, too, the degree of heat and 
the duration of its application must vary somewhat, according to the 
structure of the food to be preserved. The sterilization of the deli- 
cate strawberry, for example, can be more readily accomplished than 
can that of the more resistent corn. 

Even the location of a cannery must be such that both fruits and 
vegetables can be prepared within a well-defined numberof hours 
after they have attained that degree of maturity which fits them for 
perfect canning. Out of an entire season’s growth, there are only 
thirty-six hours during which an ear of sweet corn is really appropri- 
ate for human consumption. Green peas reach their full maturity in 
even less time than this. 

In order to select, or gather a fruit or vegetable at the exact time 
at which it is best suited for consumption, one must have far more 


WEST SIDE WAREHOUSE COMPANY 


79-101 LAIGHT ST., NEW YORK CITY 
On the Water Front in Center of Shipping and Jobbing District 


We are prepared to take part or all of a season’s 
pack of CANNED GOODS from any of the docks direct 
to our warehouses, ADVANCE TRANSPORTATION 
CHARGES AND MAKE LIBERAL ADVANCES. 


LABELING IF REQUIRED. FORWARDING. 
Correspondence Solicited. 


than a superficial knowledge of the subject. The inexperienced are 
prone to be influenced entirely by the physical appearance of a given 
specimen. 

An artist of recognized ability was recently commissioned to fur- 
nish a picture that embraced representations of corn, peas and toma 
toes. On inspection of his work, it was found that the corn was im- 
mature, the peas appeared withered, and the tomatoes were cracked 
and half green. When these defects were pointed out to the brush- 
and-pen wielder, he set up the claim that he had followed instructions 
faithfully to reproduce nature, and that he had taken as his models 
vegetables found that day in his kitchen. With all his training, he 
supposed his art was true; and it was, for he had represented just 
such fresh (?) vegetables as are usually found in the ordinary city 
market stalls. 

For the benefit of those who entertain the slightest doubt of the 
wholesomeness of canned fruits and - vegetables, it only remains to be 
said that the percentage of deaths from digestive disturbances always 
reaches its maximum in summer, when such articles are consumed di- 
rectly from orchard or garden, and falls to the minimum in winter, 
when they are derived chiefly from the cannery. 


Canned Foods in Mexico. 


Written especially for THE TRADE by Frederic Brown, Managcr Commercial 
Department of U. S. & Mexican Trust Co. 


The Republic of Mexico is subject to peculiar conditions, rather 
unfavorable to the sale of canned foods. Nature is rather bountiful, 
and the varying climates, due to differences of elevation, make it pos- 
sible in all the larger trade centers to secure throughout the entire 
year, all kinds of fruits and vegetables in the fresh state. Naturally, 
therefore, the demand for canned foods is much less than would be 
the case if supplies could not be obtained in a fresh state. Peas, 
beans and tomatoes are especially easy to secure. Corn, which is not 
grown in Mexico for eating in the green state, is of course a different 
proposition, but the Mexican people have not been familiarized with 
this form of corn. 

The total population of Mexico is variously estimated at from 
twelve to fourteen millions of people. Of these, fully ten millions 
live on so low a plane that they do not count as a purchasing factor, 
except in some rare, expansive moment of prodigality. The diet of 
the common people is limited to frijoles (black beans), tortillas 
(a sort of hominy pancake), with occasional use of the cheapest forms 
of meat. They could not buy canned foods if they would. 

We thus find that canned foods are thrown into the class of luxu- 
ries, that is, articles bought only by the better, middle and upper 
classes. This is further apparent when it is understood that an ordin- 
ary 10 cent can of tomatoes retails for 30 cents in Mexico City. 

Of course the mining districts where nothing is grown, and cer- 
tain northern sections of the Republic are considerable users of canned 
foods, but this field is practically limited to the foreign element of 
the population. : 


We manufacture a full line of Fine Silvered and Plain 
Screw Caps for Catsup Bottles, Whiskey Flasks, Pepper 
and Salt Seller Tops, Mason Jar Caps and Jelly Jar 


Covers. Samples and prices on application 


BERNARDIN BOTTLE CAP CO. 
Evansville, - - - - Ind. 


In Writing Advertisers, Kindly Mention The Trade. 
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330 Monadnock Block, Chicago. 
BROWN-BOGGS & CO,, HAMILTON, ONT., SALES AGENT FOR CANADA. 


Knapp Labeling 


have been on the market a good many years and given satisfaction. 
machine possesses all the features that go to make a successful Labeler. It is 
simple, speedy and easy to operate. 

Knapp Labelers and Boxers are upto-date labor savers. 
rebuilt Knapp Labelers at very reasonable prices. 
work as new ones and we fully guarantee them. 

Let us tell you more about them. 


The FRED. H. KNAPP COMPANY 


and 


Boxing Machines 


Our new 


We also offer 
These machines do as good 


WESTMINSTER, MD. 


HENRY STICKNE 


STICKNEY 


SYRUPING MACHINE 


$125.00 


Instantly adjustable while run- 
ning. Will handle one, two or 
three pound cans, and do per- 


fect work. 


CONDENSED MILK 


FILLER 


Standard “machine of its class, 
in use by all the largest 


concerns. 


SPECIAL FILLING MaA- 
CHINES for any purpose or 
capacity. EVAPORATED 
CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, 
etc., in round or square cans 


or glass jars. 


Y Portland, Maine, 
j U. S. A. 


Special Agent SPRAGUE CANNING MACHINERY COMPANY, 
—FOR— 
NEW ENGLAND STATES. 


The 


“WOLD” 


Patented Header and 


Crimper for Square Cans 


Here we are, after years of ex- 
perimenting and a cost of thou- 
sands of dollars. The Automatic 
Header and Crimper, as illus- 
trated, automatically heads, 
crimps and fluxes both ends of 
square cans of various sizes, 
including meat, asparagus, or 
any other irregular shape at the 
rate of 35,000 cans in 10 hours. 
This machine is a great im- 
provement over the old style of 
squeezing the ends, by which 
pockets were left all around the 
ends and caused quite a waste 
of solder. We are now using a 
number of crimping rolls and 
get a perfectly closed end, thus 
obtaining a great saving in 
solder. With the help of two 
girls for feeding the ends, this 
machine takes the place of about 
12 boys and men, using the old 
style of squeezing on the ends. 
The can bodies are carried up 
on an elevator from the Body- 
maker into the Header, which 
automatically heads, crimps 
and fluxes, and then discharges 
the can to the Floater. 

These machines are now in 
successful operation in the plants 
of MORRIS & CO. and ARMOUR 
& CO., of this city, ARMOUR 
& CO., of Kansas City, and are 
giving perfect satisfaction. 


For further information, apply to 


TORRIS, WOLD & CO. 


218-230 North Jefferson St. 
Makers of High Class High Speed Automatic Can Making Machinery, Presses, Dies, Etc. 


In Writing Advertisers, Kindly Mention The Trade. 


CHICAGO, U.S. A. 
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The class in Mexico that can and does buy canned foods, outside 
the American element, has acquired a taste for, and insists on buying 
French, Italian and Spanish canned foods, for the. Mexican cuisine is 
wholly European in method and style. With this class price is of 
little consideration, so long as the article is what is wanted. Aspara- 
gus, petit pois peas, mushrooms and similar articles sell readily at a 


high price. I have seen canned peaches at a price of $3.00 per jar of 
less than half gallon size. 


The retail stores in Mexico carry regularly a line of foods seldom 
found in the United States, except in the most exclusive stores. 

Such canned foods as sardines, oysters, shrimp, etc., have a wide 
sale in all parts of Mexico, and in all classes of society, and in these 
lines American goods could easily take first place, if properly pushed. 

The trade in Mexico is practically in the hands of a few large 

- jobbers, although the largest retailers buy direct. The purchases are 
usually made in large lots, a six months’ supply being laid in at one 
time. 

The majority of the firms have excellent financial standing, and 
frequently discount their bills. Sales are usually made cash against 
shipping documents, but occasionally, 30 days is asked, and very 
rarely 60 days. 

The duty into Mexico is about 4 cents per pound, legal weight. 

The freight rate from New Vork to Mexico is about $1.09 per 
hundred in carload lots, and $1.20 in less than carload lots.- 

The volume of trade in any one city is small, and the distances to 
be traveled are great, so that a salesman sent into Mexico could not 
be expected to do much business, especially as nearly all the grocery 


houses of importance are in the hands of Spaniards, and the Spaniard 
is a very astute business man. 


About the only way to do business in Mexico is to appoint a 
resident agent and keep him constantly supplied with samples and 
current prices. 

The following report, concerning the conditions un- 
. der which foreign trade must be conducted in Mexico, is 
addressed to American manufacturers by Consul William 


E. Alger, of Mazatlan: 

American manufacturers should understand that if they wish to 
increase their business relations, or if they desire to hold even what 
trade they now have with Mexico, they must send personal represen- 
tatives who are able to speak and write the Spanish language fluently 
and who possess a fair knowledge of the necessary technical terms. 
These representatives should be of pleasing appearance and address, 
know how to make friends, and how to hold such friendship when 
once acquired, for, other things being equal, a customer will patron- 


ize the man he likes best; in fact, it may be truthfully said that the 
well liked salesman will get and hold trade, even if his terms are not 
quite as favorable as those offered by a stranger. 

The salesman should represent but one line of goods, have an in- 
timate knowledge of that line, be able to explain it and illustrate it, 
and to show its advantage over similar lines of different origin. He 
should be well posted as to transportation routes, freight rates, classi- 
fications, and similar matters, for all such things count in the selling 
of goods. 

The home people should have patience; a trade worth having 
cannot be built up in aday. They should back up their representa- 
tive in every possible manner, for he knows better than they do the 
wants and wishes of the customers. All orders, no matter how insig- 
nificant, should be filled to the smallest detail. All correspondence 
should be answered promptly and in a polite and detailed manner. 
The Latin-American is not accustomed to the laconic and concise 
style of American business correspondence, and no attempt should be 
made to force him to adapt himself to our styles and methods. Prices 
should be quoted in the metric system, for that is the system 
used in Mexico; quotations made in pounds and yards are not under- 
stood, and it should not be expected that the customer will take the 
time and trouble to reduce weights and measures. Full postage 
should be placed on all correspondence, for it is most annoying to pay 
penalty postage, often on catalogues which are printed in Erglish and 
unintelligible to the intending purchaser. 


Stop sending prices and catalogues in English. Bear in mind 
that the man on the spot is the one that secures the trade. Have 
your representatives make frequent visits, allowing them ample time 
to become acquainted and to cultivate those friendships so neces- 
sary to their business. Keep in mind that it takes time and patience 
to secure new business, but that the reward will prove worthy of 
the effort. 

Special care should be taken that invoices, particularly press 
copies, be clear and legible, that they be absolutely correct and con- 
tain every detail, such as marks, numbers on packages, etc., for the 
least error a fine is imposed by the customs authorities at the port 
of entry. A point that is often overlooked, and one which European 
‘exporters are careful about, is the number of invoices furnished. An 
importer is likely to be very much annoyed if he asks for five copies 
of the invoice and then receives only one, which may or may not be 
legible. Exporters should familiarize themselves with the nomencla- 
ture in use and with all requirements imposed. 

Most important, see that all articles exported are up to sample, 
and that they are carefully packed, the packing being as light as is 
consistent with safety, taking into account the rough handling and 
crude methods on transportation to inland towns. 


NON - POISONOUS 


KILLS ALL, ODOR INSTANTLY 
Manufactured by 


FIRST PRIZE AT WORLD’S FAIR 
BANNERMAN’S = PHENYLE = DISINFECTANT 


‘‘Used by Canners Who Know.”’ 


Bannerman Chemical Co. 


DRY - POWDER 


WILL, NOT TAINT YOUR PRODUCT 
Syracuse, N. Y. 


data. 3rd Edition. 


NATIONAL GANNERS’ ASSOCIATION, 


The 1911 DIRECTORY of CANNERS 


A complete list of the canners of the United States, compiled by the 
National Canners Association, from Statistical Reports and such other reliable 


Carefully prepared and up to date; arranged by States; lists corrected by canners themselves ; verified 
by competent authorities. The various articles packed and other valuable information is given. 

Distributed free to members of the National Canners’ Association. 
postage prepaid. The book that is needed by all wholesale grocers, brokers, machinery and supply men, sales- 
men, and practically everybody interested in the canning industry. Get your copy early. 


Address all orders to the 


Sold to all others at $2.00 per copy, 
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EMPLOYMENT EXCHANGE. 


NOTICE TO ADVERTISERS.—Paid subscribers can use this 
column Free for securing either positions or hands. To all others 
the charge is $2.00 per inch, per insertion $5.00 monthly ; cash 
with order, Where the address is care of THE TRADE, stamps 
should be sent to be used in forwarding answers, as the P. O. re- 
quires renewed postage on such. 

Advertisements will be carried for one month from date re- 
ceived. unless notified to the contrary at the end of one month. 
Advertisers should drop us a postal if the ad is wished continued. 


HELP WANTED. 


WANTED—Men who are thoroughly familiar with the canning 
business to prepare for better positions than they now hold. Com- 
petent men are always in demand at good salaries. Make yourself 
competent to ac‘ept any position by getting ‘‘A Complete Course 
in Canning,’’ the 245 page book that is endorsed by the entire in- 
dustry. Price $500, postpaid, cash with order, Address, THE 
TRACE, Baltimore, Md 

“TELL YOUR FRIENDS.”’’ 


WANTED—High-class, practical man who thoroughly under- 
stands the making of fruit preserves and fruit juices; no one n 
apply who has not had broad and thorough experience. Give refer- 
ences and full details Address, ‘‘VARIETIES,’’ care THE TRADE. 


WaNTED—An experienced Maine Style Corn Processor. 
Must be strictly sober man, References required. Address, P. O. 
Box 25, Baltimore, Md. 


WANTED.—High-class, practical man who thoroughly under- 
stands the making of fruit preserves and fruit juices. No one need 
apply who has not had broad and thorough experience. Give 
references and full details. Address, ‘MADISON,’’ care THE 
TRADE, 


WaNTED.—Catsup Cook, competent to manufacture high- 
grade catsup, experienced Hawkins Capper operator, two experi- 
enced patchers. Address Zeigler Canning & Preserving Co., Mus- 
catine, Ia, 


WaNTED.—Man who thoroughly understands canning, process- 


ing and grading Michigan fruits. Good salary and position for 


competent man. Address, ‘1. S. YARDS,’’ care THE TRADE. 


SITUATIONS WANTED. 


PosITION WANTED—By a practical and up-to-date superin- 
tendent, having 14 years’ experience in putting up all kinds of pick- 
les wit!) preservatives, and also all kinds of sauces and catsups 
withou: preservatives. Can give good references. Address, 1641, 
care TRADE. 


_ WanTED—By cannery superintendent of twenty years prac- 
tical experience; six years with sanitary cans. Sober, indus- 
trious, careful manager. Full line fruits and vegetables. Need a 
>. and — appreciate it. Address A. L. MARTIN, Sulphur 
prings, Tex. 


W.NTED.—Situation by practical catsup maker, proficient in 
all grates, Capable of making both pulp and catsup that will pass 
Inspect'on. Also pack full line of fruits and vegetables, with 
many -pecial articles. Address, ‘‘ BOX FIVE,’ care THE TRADE. 


_ W.NTERD:—First Class Catsup Maker and Bean Cook, wants posi- 
tion. \ages $25 per week. Address, K. A. H. No.1 West Main 
St., Ho ddonfield, N. J. 


Pcsrmion WANTED—By a manager and superintendent pro- 
cessor, uaving had 20 years experience canning and preserving pine- 
apples and all kinds of fruits and vegetables. Thoroughly under- 
stand ‘ie preserving of jams, jellies, catsup, chili sauce, mincemeat, 
mustard, crushed fruits and a full line of soda-fountain specialties. 
Exper in putting up plants for canning and preserving pineapples, 
as we!. as all kinds of canned goods. Thoroughly understand the 
Sanitary can system and machinery. Good manager of help. 
Execviive ability. References. 

Address ‘‘SANITARY CAN,” care THE TRADE. 


POSITION WANTED—By practical, up-to-date superintendeut- 
processor, having had 18 years’ experience in rutting up all kinds 
of fruits, vegetables and Ribbon Cane syrup, also fruit butters and 
catsup. I am an expert engineer and understand putting up plants 
and machinery for handling any of the above lines to the best of 
advantage. A good manager of help, sober and can furnish refer- 
ence. Address, G. G., 612 East Grand River St , Clinton, Mo. 


WaNTED—Position by processor of 27 years’ experience, can 
handle the full line of fruits and vegetables—apples, pumpkin, 
sauerkraut, baked beans. etc, Open for position at once. Address, 
HANOVER, care THE TRADE. 


POSITION WANTED.—As the tomato and corn season is about 
over, I am ready to accept a position packing sweet potatoes. Can 
pack in sanitary or standard cans and can give best of references. 
Twenty years of experience. Address, ‘‘PROCESSOR,”’ care THE 


WARNING 


To Packers of Steam Baked or Processed 
Beans with Pork and Tomato Sauce. 


Government Inspectors claim that it 
has been and is a common custom among 
canners to employ inferior tomatoes or 
catsup made from inferior stock as a 
basis for the Sauce used on Pork and 
Beans. 

It is only a question of time before 
this will be investigated by the Federal 
Authorities, and while we all know that 
only absolutely pure material is used, it 
would be a good policy to maintain par- 

‘ticularly clean factories and methods of 
manufacture on this season’s product. 
Also, handle itin such a manner that 
you will be glad to have an Inspector sur- 
prise you, 


FOR FURTHER INFORMATION, ADDR&SS 


W. L. HINCHMAN, Ph. D. 


Expert in Packing and Preserving 


No. 1 W. Main St., 


HADDONFIELD, N. J. 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 
THE TRADE COMPANY, 
A. I. JupcE, - - - Manager and Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE TRADE is the only paper published exclusively in the 
interest of the Canned Food Packers of the United States and Canada. 
Now in its 35th Year. 


TERMS OF SUBSCRIPTION. 

Payable in advance, on receipt of bill. Sample copy free. 
One year, - - - - - 
Canada, - - - 

Foreign, - - - - - - 
Extra copies, when on hand, 10 Cents each. 

ADVERTISING RaTES.—According to space and location. 

Make all Drafts or Money Orders payable to THE TRADE Co. 

Address all communications to THE TRADE Co., Baltimore, Md. 


$2.00 
$3.00 
$4.00 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers ; other parties will be charged $2 00 


+ perincu per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE 
TRADE for inquiries and discussions among themselves on all matters 
pertaining to their business. 


Business communications from all sections are desired, butanony- 
mous letters wi!l be ignored. A. I. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, SEPTEMBER 29, IgII. 


EDITORIAL JOTTINGS. 


The curtain is being rung down on canning operations 
in most sections. This is not due to a severe visitation of 
Jack Frost, as is usually the case, but because the crops 
have played out. 


It looks more certain.than ever that September will be 
the final month of staple canning during this year of 1911; 
and this is equivalent to a short pack of these staples. 


Stiffen up your backbone, if you have any surplus 
goods and wait until the jobbers get over their ‘‘full feel- 
ing’’ on account of the shipments of futures. These fu- 
tures will be forced into cousumptive channels in a very 
short time, if we may judge from last year’s experience, 
and these buyers will then come back into the market and 
pay your price. lt is your opportunity, and you will pro- 
fit or lose by it, just as you decide to act. 


It was a source of wonder to the entire industry at the 
rapidity with which the packs of 1910 went into consump- 
tion, a considerable carry over of both corn and tomatoes, 
together with the bulk of the year’s packings having gone 
out of packers’ warehouses long before January ist. This 
was done in the face of a carryover, and despite the fact 
that jobbers were not empty-handed at the opening of the 
season. Exactly the reverse was the condition this year: 
there was no carry over, and jobbers were low on supplies. 
What then is to prevent a recurrence of last year’s rapid 
absorption of the packs? Keep up your nerve. 


It may be pointed out that futures were bought more 
heavily this year than was the case last year. This is true, 
but instead of this being a cause of weakness in spot 
stocks in canners’ hands, it is a certainty of strength; for 
the jobber cannot afford to cut down prices below the level 
he paid for his futures. Retailers are so low on all classes 
of canned foods, and these futures will go at once to them, 
and so be away from the jobbers’ warehouses in a very 
short time. Then will come your turn with any surplus 
you may have; and you will be lucky if you have any of 
any kind. 


Convention matters are beginning to stir, and from 
early indications would seem to indicate that Rochester 
will be taxed to its capacity to take care of the crowd. It 
looks as if everybody will be there. The Presidents of the 
various associations have but recently been in Rochester 
making the final arrangements for the annual meeting, and 
already two pleasantly different conditions have been 
brought about, from what obtained at the Milwaukee 
meeting last—or rather—this year; i. e., the Rochester ho- 
tels are sending out pamphlets of their accomodations, 
showing locations of rooms, and the prices charged for 
each. And they are very moderate charges—in conform- 
ity with the promises made, that there would be no advan- 
ced rates for the Convention week. And the second thing 
of interest and importance, is that the railroads have grant- 
ed a rate of fare and return of one and three fifths. For 
the past two years we have had to pay full fares, as all who 
went know. 


The country seems to have been staggered at the 
returns of the Canadian election, on the question of Reci- 
procity witb us here in the United States. It is safe to 
say, however, that canned food packers have not been 
greatly surprised at the outcome; that is at least those 
who were familiar with the situation. As far as canned 
foods were concerned, Canada had nothing to gain, as we 
see it, but on the contrary much to lose in Reciprocity. 

In the matter of canned tomatoes, for instance, with 
the Canadian packers averaging from $1.00 to $1.40 per 
dozen for their goods, what inducement is there for the 
packers to seek a reciprocity with this country, the packers 
of which average from 65c. to 80c. for the same goods? 
And what is true of canned tomatoes is true of other arti- 
cles in the same line ; and so we say, from the canners’ 
point of view, there was every reason for our Canadian 
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Insure the appearance of your Cans 


by using the BURT Labeler 


It applies every label tight and straight and does double the 
work possible by hand—with it, you can be sure of your. goods. 
making a most favorable impression on the consumer and save 
money at the same time. It will pay to investigate the merits 
of this LABOR SAVER—simply state your output and sizes 


of cans used. 


Burt Machine Company 
Baltimore, Md. 
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friends to turn down President Taft’s pet measure of 
Reciprocity, as they did. ; 


And canned foods may have gained another point on 
the outcome of this Canadian election. Wheat and other 
grains scored an immediate advance on the Exchanges of 
the country as soon as the results of this electisn were 
made known, and these advances are possibly not com- 
pleted yet. Now wheat may always be considered as the 
barometer of trade with respect to foods, and as wheat 
goes so will go the prices of other food stuff, and particu- 
larly canned foods. Therefore with wheat advanced, and 
likely to still further advance, canners may feel assured of 
high prices for their goods, and with a good possibility of 
higher prices than now prevail. 

Not that canned foods in their present conditi nm actu- 
ally need this additional bolster, but these things are auto 
matic, and are as inevitable as the law of supply and 
demand. - 


Secretary Gorrell is as keene as ever on the scent for 
any one defaming the fair name of canned foods, as is evi- 
denced by the reports we have in hand of further retrac- 
tions, and promises to be good on the part of more papers 
which had not hesitated to take liberties with this indus- 
try. It is great work, and is having a very telling effect up- 
on the consumption of canned foods. It is work that every 
producer of these goods should foster and help along; as 
everyone can do by joining the National Canners’ Associa- 
tion, and contributing his share to the expense of this 
work. If you are receiving the benefits and contributing 
nothing towards the defraying of the expenses of this good 
work, it is time you awoke to your duty as a man and asa 
canner. 


D. Francis Searle, of Rome, N. Y., referee in the suit of John B. 
Hall, against the New Hartford Canning Co., has rendered a decision 
in favor of the defendant. The suit grew out of a contract to furnish 
a quantity of seed peas at a specified price. The pea crop was a short 
one and the price doubled. A Michigan company, which was to sup- 
ply the peas, furnished about one-third of the amount specified, and 
the defendant refused payment on the ground that the contract had 
not been fulfilled. The claim was assigned to Mr. Hall and suit was 
brought. The contract price of the peas was $3,195. Canned food 
men have taken much interest in the suit.—From the Utica, (N. Y.) 
Observer. 


‘Excellent Canned Corn. 


From Canadien Grocer, Toronto. 


A report has just been issued by the Dominion Analyst on 146 
samples of canned corn inspected, all of which were found to be in 
excellent condition of preservation. There was a great uniformity in 
the weight as well as the contents of the cans, which naturally leads 
to the inference that the work of preparing canned corn is carefully 
and systematically conducted. 

The actual weight of the contents varied from 20 to 22 ounces, 
In many samples acid sulphite of lime, doubtless added for bleaching 


effect, while a non-sugar sweetener (usually saccharin) was noted in 
many samples. 


In his report, the chief analyst says that the question of the use 
of sulphurous acid (the acid present in sulphites) in foods is a very 
important one. In the last five years, a great deal of investigation 
has been carried on; and a good deal of legislation has resulted. 
Much of this has been proved to be hasty, in the sense of having been 
undertaken without full knowledge of the matters treated, and has 
had to be amended or has remained inoperative. 

That sulphurous acid is a poison, is perfectly well ascertained; 
but that it acts deleteriously on the human system in the minute 
quantity present in corn, has not been demonstrated. Much of the 
sulphite introduced as a bleaching agent is oxidized to sulphate, and 
thus rendered harmless. Free sulphurous acid is further got rid of 
in the process of cooking the corn, and it is certain that only very 
minute traces can remain in the article as served at the table. While 
he did not think we are in possession of incontrovertible evidence to 
justify legislative interference in the matter of the employment of 
sulphites in food, he believed the question to be of such consequence 
as to demand further, and careful investigation; and in the meantime 
recommend that, in all cases where acid sulphates, or sulphurous acids 
has been used in the preparation of food products, a declaration of 
such fact should appear on the label. 

The question of the employment of saccharin (or a similar arti- 
cle) to give sweetness to the product, is another mooted point. In this 
case also, he was unable to regard the evidence in the matter as con- 
clusively proving danger to the health of the consumer. Germany 
has forbidden the use of saccharin, but this is evidently a matter of 
fiscal policy, rather than a declaration of the dangerous character of 
the article. The United States has declared against the use of sac- 
charin in foods, basing its action upon the report of a Board of Con- 
sulting Scientific Experts. This decision was to have come into force 
on July 1, 1911; but an inhibiting decree was issued on May 23, post- 
rans the operation of the decision against saccharin, until July 1, 
1912. 


The Chief Analyst considered it desirable that manufacturers 
employing saccharin in food products should be required to announce 
the presence of the article; since while the evidence available is vot 
such as to justify the condemnation of saccharin, there exists among 
physicians and other qualified judges, a conviction that, in some 
cases, it is capable of doing harm. 


MONEY LOAN 
Canned Goods Stored our Warehouses 


WAKEM & McLAUGHLIN, Inc., Chicago, Il. 


Bankers, Warehousemen and Distributing Agents 
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Landreths’ Red Rock Tomato 


The 1911 Seed Crop of LANDRETHS’ RED ROCK will all be taken out of 
1,500 tons of ripe fruit which will be harvested from the one hundred acres on 
Bloomsdale Farms. No one will get a single 
seed of 


LANDRETHS’ RED ROCK 


not grown on Bloomsdale and under the most crit- 
ical inspection as to form and color, healthfulness 
and purity, as no variety possesses sO many rare 
qualities as to vines, color, solidity, smoothness, 
freedom from disease, and productiveness. | 


The seed of LANDRETHS’ RED ROCK is 
only sold in sealed cardboard carton packages of 
quarter and half-pounds. Don’t purchase except 
in Landreths’ cardboard sealed packages, as any 
else is fraudulent. 


D. LANDRETH SEED CO., 2OMSPALE SEED 


Lewis’ String Bean Cutter] |Quincy Market Cold 


represents our im- 


Weareus- and Warehouse Co. Boston, Mass. 


iny the same princi- OPERATI NG 


CHARLES RIVER STORES CONSTITUTION STORES 
CAPACITY 5,000,000 Cu. Ft. CAPACITY 2,500,000 Cu. Ft. 
has given such ex- Rail and Water Connection At Terminus of M. & M. T. 
on Boston & Maine R. R. Co. and Baltimore Boats. 
Rail Connection with all Lines 


ple as on the origi- 


nal machine, which 


cellont satisfaction 
still i ALBANY TERMINAL STORES 

Demntiemainecieadicnd CAPACITY 1,500,000 Cu. Ft. NEW HAVEN TERMINAL STORES 

by any canners. On Boston & Albany Div. of CAPACITY 1,500,000 Cu. Ft. 

New York Central Lines. On N. Y. N. H. &H. R. R. 


LOWEST RATES OF INSURANCE 
MODERN AND FIREPROOF WAREHOUSES 


‘mprovements consist of heavier frame, bevel rs and shaft drive f j il Ad ted f St g { Ca ed 6 od 
acting and hel by s eC a a ora 0 nn 0 $ 
ing sticks, stones, nails or any fore substance to pass under the 0 

‘es without breakin any of the Darts. ” —We Attend t 


he h fed t ticall t ‘k- 
carried to the cet and deatped on the vibroting sarees, SHIPPING, TAGGING, LABELING, DISTRIBUTING 


“4g out the short pieces that may come from cutting close to the end of igned Direct to Warehouses, and 
can. Capacity about 20,000 two pound cans in ten hours. Routed a ange od Located, take Boston Rate 
BUILT BY 


E. J. LEWIS, Middleport, N. Y. GEO. $. LOVEJOY, Manager, General Storage Department 
> ‘actured under patents May 14, 1901. Machines using this principle are infringing. BEWARE. MAIN OFFICE: - 133 COMMERCIAL ST. 


In Writing Advertisers, Kindly Mention The Trade. 


a9 
= 
ape 
i 
: 
f 
et 
ta 
e 


THE TRADE. 


Some Bone-Head Reasoning. 


A contributor to the Interstate Grocer of St. Louis— 
Mr. Thomas P. Sullivan, ex-President of the National Re- 
tail Grocers’ Association, writing on manufacturers’ brands 
gives expression to some opinions which it would be hard 
to believe existed in this 20th century, were they not thus 
put down in black and white. The tenor of his complaint 
seems to be that the consumers are now to well informed 
on what they want. Apparently he would do away with 
all such advertising and compel all consumers to come into 
the retail grocery to find out just what they did want, and 
what they would have to pay for it. He complains that 
‘‘standardization’’ is the greatest danger threatening the 
retail grocers of the country to-day. 

In the course of this article he says: 

“Tn looking over the question of the retailer’s best interest from 
the viewpoint of a retailer, and from that viewpoint only, I find our 
greatest danger lies in the tendency to standardize the products 
which we retail grocers handle. The greatest danger to the retailer 
lies in standardization. I can recall the time in my business where it 
required a man with some knowledge of butter to buy good butter. 
It required a man with a clean taste, a man with a good eye to select 
the best brands of butter from a promiscuous set of jars or tubs in a 
commission house basement. At that time a man who understood his 
business could buy butter and make a good profit on it, and the 


man that did not understand the grocery business and could not buy 
butter naturally fell down, 


‘‘What do we find today in our line of business in the standard- 
ization of butter? We find that it is sold entirely upon the adver- 
tised brand to the consumer. We also find it in the same class, as far 
as profit is concerned, with sugar, certain brands of advertised crack- 
ers, certain brands of highly advertised soap; absolutely nothing in it 
for the dealer. Now, if we goon and advise and advocate the elimi- 
nation of house brands and bring about a condition by law where 
the manufacturer’s name must appear upon all labels, we will then 
be confronted with a condition similar to what happened in our but- 
ter department. We will have the manufacturing of food in this 
country confined to a few large manufacturers. We will tind peaches 
in cans, advertised as brand No. 1, containing a certain per cent. of 
syrup to a certain percent. of peaches. We will find No. 2 brand 
described as to contents. We will find No. 3 brand described as to 
contents. We will have nothing but highly advertised national 
brands of goods in our stock. What method applies to the canned 
peaches, will also cover your canned corn, your canned peas and your 
canned tomatoes, certain weights and standards governing in each 
instance. 

“‘We have this condition today in the cracker business. We 
have it in certain highly advertised brands of flour, and those goods 
that are highly advertised and standardized are sold in every instance 


by our people at cost and less than cost. If you add your cost of do- 
ing business to the cost of the goods you handle these goods at a loss. 


“Some of our people that advise and advocate the elimination of 
the house brand argue it is only a question of time until the people 
see the question as they do. I contend the reverse is the case. It is 
only a matter of education until the retail grocers can plainly see that 
his best interest lies in the greatest number of brands that the mar- 
ket will support. Confusion in a customer’s mind as to what she 
wants leads her to seek the advice of her dealer, and I want to assure 
you, gentlemen, right here, that when it comes to quality and the 
dealer is qualified to select that quality and his customer knows of 
his ability to do this thing, she will be loyal to him and give bim her 
entire business. There is no confusion in the consumer’s mind when 
she wants a package of Uneeda biscuits and there is no more money 
in the grocer’s pocket when he hands her that package. There is no 
confusion in the consumer’s mind when she wants a sack of a certain 
Minneapolis brand of flour. She knows what she wants. It’s been 
standardized and Mr. Grocer is handling it at a loss. There is no 
confusion in the consumer’s mind when she wants ten pounds of 
granulated sugar. She knows what she wants. The grocer hands 
it to her at a loss. There is no confusion in the consumer’s mind 
when she asks for a certain brand of packing house products. She 
knows what she wants. The grocer hands it to her, but there is no 
profit there for Mr. Grocer. Now, if this standardization of products 
and the education of the consumer to ask for those standardized pro- 
ducts had cheapened that product to the consumer there might be 
some argument in favor of standardized brands of products. But In 
every instance, the retail grocer is handling standardized commoditles 
at cost and less than cost. The consumer is paying an extra tariff for 
her conversion to the standardized goods. The manufacturer of those 
nationally advertised and standardized goods is reaping a rich har- 
vest, because we are all working for him for nothing. 


‘‘Now, gentlemen, there is no trick for anyone to get rich in the 
manufacturing business, if they can havea great army of retailers, 
furnish them money to buy their goods, furnish their help gratis to 
handle these goods. I tell you, it is easy money. I wish that I was 
a sugar trust or had some interest in the tobacco trust, or had a block 
of stock, a good big one, in the oil trust. Its easy money, gentlemen, 
and what seems strange to me is that there is always somebody in our 
ranks, the retailer ranks, who is willing to take the part of the large 
manufacturer. 


“The question involved in this proposition of house brands, con- 
cerns the manufacturer as deeply as the wholesaler and the retailer. 
As I believe as firmly as possible and from a survey of the fields and 
conditions, that with the destruction of the house brand and the 
placing of the manufactured brand upon the throne, is the beginning 
of the end of the small manufacturer. We won’t then have halfa 
dozen men making breakfast foods. We won’t then have a great 
number of soap manufacturers nor a great number of baking powder 
manufacturers. It wiil*all go where the refining oil went to, where 
the independent manufacturers of tobacco went to, where the inde- 


(Continued on Page 32.) 


Persistent 
Advertising 


steadily. 


One who watches carefully the pages of general advertis- 
ing mediums is struck by two things: the persistency with 
which those advertisers who are recognized as succe:sful 
maintain their advertising week after week, month after 
month, and year after year; they never seem to abate their 
effort, and apparently the volume of their business increases 


The other thing noticeable is the large number of 

advertisers who thrust their announcements above the sur- 
face for a little while and then sink into oblivion. 
for their claims, they did not possess the skill to steer their enterprise successfully, or 
else they lacked the nerve to put forth proper effort.—Advertising Experience 


They either had not merit as a basis 


In Writing Advertisers, Kindly Mention The Trade. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


Machinery for Sale. 


For Sale Cheap.—One 4o and ‘one 75 h. p. Vertical 
Steam Boilers. One 6, one 8 and one 15 h p. Vertical 


Steam Engines. Address, Slaysman & Co, 801 E. Pratt 
Pratt St , Baltimore, Md. 


Factories for Sale. 


: Canning Factory For Sale.—Anderson’s at Mt. Holly, 
N.J. First-class locality for tomatoes and fruits. Address, 
A. A. ANDERSON, Mt. Holly, N. J. 


Excellent Factory for Sale.—If you want an excellent 
canning factory you can get it quick; if you want a fairly 
good factory you can get it quicker; if you want any old 
factory you can get it, and the price will be low enough. 
Someone somewhere will sell a good factory, and if you 
advertise on this page, the chances are you will ‘‘catch up’’ 
with that party. On the other hand, if you are a seller, 
and want to dispose of a good factory, insert the proper 
kind of ad. in such a space as this. Address, THE TRADE, 
Baltimore, Md. 


Books for Sale. 


For Sale.—Copies of the popular book, ‘‘A Complete 
Course in Canning’’ are now ready for delivery. Second 
edition is just off the press; contains 245 pages, crammed 
full of information for Processors, Superintendents, Head 
Cappers, Department Managers, Factory Owners, Old 
Established Canners and ‘‘New Beginners.’’ All will find 
this new edition worth more than the price asked, $5.00 
Postpaid, cash with order. Send orders to THE TRADE, 
Baltimore, Md. 

For Sale.—Few copies each of volumes 1 and 11 of the 
book ‘‘American Commercial Methods of Manufacturing 
Pickles, Preserves, etc.’’ These are the only copies of the 
work that can be bought anywhere. Will sell at less than 
origina! selling price. All pages in tact, and books are as 
good as new. Address, THE TRADE, Baltimore, Md. 


For Sale—Miscellaneous. 


For Sale.—About 50 thousand No. 2 and No. 3 Pack- 

ers’ Cans, slightly soiled; with Solder Hemmed Caps 2 1 16 
inch opening. Apply to ; 

SUMMERDALE CANNING CO, Summerdale, Ala. 


Machinery Wanted. 


Wanted.—Four square Steam Boxes; must be in good 
condition. Give size, price and condition in your first 
letter. Address, ZEIGLER CANNING & PRESERV- 
ING CO., Muscatine, Iowa. 


I wish to buy a Sprague Universal Liquid Filler or an 
Ayars Automatic Liquid Filler for brining. State how 
long your machine has been in use and its present condi- 
tion, and the lowest price that will buy it. 

Address, J. ED. GUENTHER, Owensboro, Ky. 


Wanted Quick.—One practically new Pu)p Machine. 
Must be cheap. Wire promptly. 


A. K. ROBINS & CO., Baltimore, Md. . 


Canning Factory Wanted. 


Wanted.—All canners and those desirous of quiting 
the canning business to make use of space on this page, in 
the shape of a small advertisement. It will bring results. 
You are reading this ad., so will others read yours if you 
place it here. If you want to sell a factory or anything 
connected with one get in touch with those who watch 
this page. Address, THE TRADE, Baltimore, Md. 


Wanted—Miscellaneous. 


Wanted.—To sell next season’s pack of Apalachee 
Brand Cove Oysters. Correspondence solicited. Address, 
RICE BROS. PACKING CO., Apalachicola, Florida. 


Wanted.—To correspond with an experienced canner 
who will consider the purchase of a factory in New York 
State, or enter into a co-partnership and operate said fac- 
tory. Situated in fine fruit and vegetable growing section 
and good shipping facilities. Address, giving your side 
of the question and I will reply, giving full particulars. 
Address, F. D. BAKER, North Rose, N. Y. 


WANTED—Reliable Help 


“*\adison’’ are among the largest in the canning line. 


During the past week THE TRADE learns that an usually good demand prevails for thoroughly compe- 
te. Superintendents, Head Processors, Expert Cappers who have a thorough knowledge of the automatic 
ca\:ping machines on the market, and men for all departments of canning factories. 


If you are capable of filling any such positions, or have a friend who is in position to do so, communicate 
w'th this office or answer the ads. now appearing on page 25 under Help Wanted. ‘‘Varieties,’’ P. O. Box 25, 


is-ve) has brought him more requests for Help than he can take care of. 


Mr. Hinchman’s ad. on the same page (in a recent 
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BROKERS 


Favorably known to the Canning Industry 


THE SAMUEL SINCLAIR CO,, Inc, 


CANTON, O. 
Successors to The C. L. Taylor Co. 


WHOLESALE GROCERY BROKERS 


Situated in one of the best consuming sections of the United States, 
with excellent facilities for selling goods. We invite correspondence 
from those who have anything to buy or sell to the wholesale trade. 


CORN TOMATOES 


CANNED GOODS 


JESSUP & ROBERTS 


COMMISSION MERCHANTS AND BROKERS 
PHILADELPHIA, PENNSYLVANIA 


Cc. W. BAKER & SONS 


CANNED GOODS 
BROKERS AND COMMISSION MERCHANTS 


ABERDEEN, MARYLAND 


LEE BROKERAGE COMPANY 


664 W. RANDOLPH ST., CHICAGO, ILL. 


STRAIGHT BROKERAGE 


Don’t carry stock, or buy or sell on own 
account. We refer to any wholesale grocery 
house in Chicago, or to Mid-City Trust & Sav- 
ings Bank, Chicago. Write us. 


PEAS 


WILLIAM E. MORGAN 


ABERDEEN, MD. 
GENERAL LINE OF CANNED GOODS 


BROKERAGE 


Formerly of BAKER & MORGAN ESTABLISHED 1882 


W. C. DOUGLAS 


WHOLESALE GROCERY BROKER 
RENSHAW BUILDING, - PITTSBURG, PA. 


THIS SPACE REPRESENTS A LOST 
OPPORTUNITY. WHAT  RELIA- 
BLE BROKER WISHES IT? 


In Writing Advertisers, Kindly Mention The Trade. 


(Continued From Page 30.) 
pendent manufacturers of crackers went to, where the independent 
manufacturers of cans went to. They’ll go into the maw of Wall 
street and be controlled from a certrin number on Broadway.”’ 


Think of a man in this 20th century complaining because anyone 
can now go out and buy, with certainty, the articles of food he wants, 
and know that he is getting all that is claimed for them. He be. 
moans the passing of the time when only the expert was able to keep 
from being cheated, and the unscrupulous dealers had full sway with 
consumers. 

We cannot believe it is a just accusation against the great body 
of retail grocers, of which he had the honor to be President at one 
time, to say, as he does, that with the advent of the day when things 
are what they seem the chance of the retailer to make a fair profit and 
a living passed. 

Every day finds more and more manufacturers goihg out into the 
world to tell consumers that their goods are pure and may be bought 
at every good retailer—busy making business for the retailer by help- 
ing sell the goods they produce. And yet he complains. He con- 
fuses the question of trusts, and monopolies with the question of 
good business and good salesmanship. In fact if any condition 
would conduce to further monopolies, which he wishes to avoid, it 
would be the very condition of ignorance which he advocates. 

We want to see the day when all canned foods, at least, will be 
called for in the retail grocery store by the consumer with a full 
knowledge of what will be delivered. And the greatest single factor 
to eliminate the rogue in this business, as it will be in all other lines, 
will be the name of the maker of the goods on the label. And when 
he gets his name on all his goods, he will advertise them and bring 
the consumer to the store to ask for them. He will take pride in 
them, and protect his name by keeping up the quality. 

If the retailer is not receiving his fair share of the profits from 
handling these well advertised goods, he should look to it; but the 
trouble is not in the advertising, not in the education which the 
world is receiving. On the contrary these are the retailer’s greatest 
helpers. 


Future Meetings of Interest to Canners. 


The following is a schedule of the various Associations that 
will hold meetings in a short while. If you know of any that 
will occur, but are not mentioned here, please write or telegraph 
us promptly at our expense: . 

November 16, 1911.—Western Canners’ Association will hold 
its regular annual meeting at the Sherman House, Chicago. 
Resolve now to attend. Secretary, F. F. Wiley, Edinburg, Ind. 


Consul William Coffin, of Jerusalem, reports that the olive crop 
prospects in that district are good. The trees on the plains promise 
a medium yield, those on the lower and protected parts of the hills 
are heavily laden, and those on the high hill country are only medium. 


CANTON BOX COMPANY 


2501 to 2515 Boston St., Baltimore, Md. 


PACKING BOXES 


Made up or in Shooks. Cargo or Carioad. 


Tin Strips and Circles 


AMMIDON & CO. 
31 S. Frederick St., Baltimore, Md. 
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Latest models are all fitted 


with foot treadle instead of 
hand lever shown here, leaving 


THE HANDY CAPPER 


Caps round, square or oval cans. 

All sizes and openings. 

Attachment for 5-gall. Cans $5. extra. 

Uses solder hemmed caps, stick or 
wire solder. 

Heated with gas and air, gasoline or 
kerosene. 

Capacity 3 to 5 thousand cans per day. 

4% HL P. required. Space 14 inches 
by 30 inches by 36 inches, 
Weight 100 Ibs. Boxed 130 Ibs. 

Boy or girl can run it. 


Steels changed quickly. 

Guaranteed. Dependable. 

Send caps for each size to be capped, 
and state size of can. 

Price, $60.00, f. 0. b. Baltimore. 
Fitted with gas and air burner. 

Gasoline and kerosene burners extra. 

Steels $2.50 each, f. o. b. Baltimore. 


Adjusted from one size to another 
in a few minutes. 


Order Burner by Number, so that the machine will be equipped to suit 
the System you have. 


Burner No. 1 is used with Gas and 
Air, the gasoline being stored in tank 
outside of factory, and the air pro- 
duced by means of a Blower. This 
is the two pipe system. 

Burner No. 1 is also used with Gas 
and Air in factories equipped with 
Gas Producing Machines, such as 
the Kemp, or one pipe system. Also 
with City Gas, Natural Gas and 
Acetylene. 


Burner No. 2 is used with Gasolene 
when the fluid is placed in special 
tank and forced to fire-pots, with 
air, through one pipe, such as is the 
case with the Hull system. 

Burner No. 3 is used with Kerosene, 
the oil being stored in tank above 
firepots, and the air produced by 
meuns of Blower. This is the grav- 
ity system such as is installed under 
the Clark system of heating. 


HANDY CAPPER MFG. CO. 


Md. Savings Bank Bldg. 


BALTIMORE, MD. 


Patents and Trade Marks 


THE CANNED GOODS EXCHANGE 
OF BALTIMORE, MD. 


FOOD AND DRUGS ACT OPINIONS 


EDWARD S. DOVALL, Jr. 


Attorney-at-Law and Solicitor of Patents 


LOAN AND TRUST BUILDING, WASHINGTON, D. C. 


OFFICE: 514 KEYSER BLDG., GERMAN anp CALVERT STS 


President, ALBERT T. MYER. Vice-President, F. A. ToRSCH 
Trersurer, LEANDER LANGRALL,. Secretary, W. F. ASSAU. 
Executive Com.: JOHN S. Grsss, JR. B. HAMBURGER H. S. OREM 
Arbitration Com.: E, C. WHITE H. A. WAIDNER Jas. B. PLatr 
B. HAMBURGER, C. J. SCHENKEL 
Com, on Commerce: Ru¥Fus M. Gipss C.J. BRooks J. A. SCHALL 
Louis GREBB W. E. ROBINSON 
Com, on Legislation: Gro.N. NUMSEN  F. A. ToRscH 
G.L. SHaw L. L. H. P. STRASBAUGH 
Hospitality Com.: T.J. MEEHAN H.W. KreEBs_ H. MILLER 
Brokers Com: ¥. A. TorscH Wm. GrREcHT Jas. H. BRaDy 
Counsel: Morris A. SOPER Chemist: CHas GLASER 


marueacturers oF GANNING HOUSE MACHINERY and SUPPLIES =" 


We have a large and fine equipment of machinery; 
therefore, can give prompt and satisfactosy service. 


Prices Quoted on Special Machinery on Specifications. 


ane 


Pulp Machine 


Pea Graders, Pea Fillers, Kettles, Crates, 
Trucks, Pulp Finishing Machines, Continuous 
Steam Exhaust Boxes, Pineapple Machinery. 


INCLAIR-SCOTT 


Baltimore 


The most annoying of all Automobile troubles eliminated by the SCOTT 
DEMOUNTABLE RIM. Change your tire in 5 miiutes on the road. 


In Writing Advertisers, Kindly Mention The Trade. 
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Tue METALLIC DECORATING CO. 


Gold and Silver 


Lacquering of Plate 
For 


Open Top and Sanitary Cans 


IN ALL ITS BRANCHES 


Lacquering and Printing of Plates 
to stand Processing a Specialty 
AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


WORKS AT BROOKLYN, N. Y. 
WITH R. R. SIDETRACK AND 
NEW YORK FREIGHT RATE 


194 Chambers Street 
NEW YORK 


TIN PLATE DECORATING 


THIS SHOULD APPEAL TO YOU! 


IF YOU DESIRE TO REDUCE YOUR COST OF 
PRODUCTION, THE OPPORTUNITY 
IS BEFORE YOU. 
In Many Cases it is the Unseen and Unnecessary 


OVERHEAD EXPENSES 


That Creep in, Eat Away, and Rob You of 
Profits, which You Might Save by 


Equipping Your Factory with the 


CLARK KEROSENE or FUEL OIL SYSTEM 


THE CLARK NOVELTY CO. 
Ask For Catalogue Rochester, N. Y. 


Your Every Need 


Supplied by 


Judge 


356 Market St. San Francisco, Cal. 


SALES AGENT FOR: 
Sprague Canning Machinery Co. 
J. B. Ford Co., (Wyandotte Peeling Material) 
Torris, Wold & Co., (Sanitary Can Machinery) 


Machinery, Supplies, Etc. 


CANNING 


Fruits, Vegetables and Salmon 


Pacific Coast Agent, ‘‘TACKSTICK’’ Paste 


HULL’S 


PATENT 


J. §. Hull Mfg. Co. 


125-127 East Falls Avenue 
BALTIMORE, MD. 


‘2 Gasoline Burners, Fire Pols & Heaters 
Repairs Promptly Attended to 


CANNING HOUSE SUNDRIES 


In Writing Advertisers, Kindly Mention The Trade. 
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BALTIMORE, NEW YORK AND CHICAGO GANNED FOOD MARKETS. 


Prices Given are for Wholesale Lots at Usual Terms, f. 0. b. Baltimore, New York or Chicago, and Subject to the Usual Discount 
for Cash. Baltimore Prices Corrected by Brokers; New York and Chicago by Special Correspondents. 


CANNED VEGETABLES 


ASPARAGUS*—( California) 
és White Mammoth No. 2% 
Peeled, 
Green 
White, Large 
“ce Peeled, 
Green, 
White, Medium 
Green, + 
Small 
Tipe White, Square “ 1 
Round 1 
‘* Green, Square ‘‘ 1 
> Round “ 1 


BEANSt—Refugee Size I Whole 
2 


Cut 
String, Standard Green 


** Cut White 
‘ 


Stand. White Wax 
Limas 


Soaks 
Red Kidney, Stand No 
BEETS{-Small, Whole 
Medium 


Large 


HOM'NYj{—Inside Enameled No. 3 
Standard 

MIX:D VEGETA-) No. 2—12 Kinds 

OKR* AND 

TOM .TOES.t 


PEA *-No, 1 Ex. eons E. J 
‘ 


a 2 Extra Sifted 
2 Extra Fine Sifted 
2 Petit Pois 
2 Early June Seconds 
2 Sifted 
2 Extra Sifted, ‘‘ 
2 Ex. Stand. Marrowfats. 


PUY Standard NO. 


46 


CANNED VEGETABLES—Continued. 


Baltimore New York 
SAUERKRAUT{-Fancy No. 3.......... 7o 


Sta n d a rd 
SPINACH}-Standard 


SUCCOTASH{-Green Beans No. 2 
Dry Beans 
Maine 
No. 3... 
Standard ‘‘ 
Jersey 
Southern ‘‘ 
Extra Stand. 
Standard 
Seconds 
Standard 
Fancy 
Extra Stand. 
Standard 
No. 2 Stand. Md. 


3 


3 N. oe 
Maryland ‘‘ 

Fancy San. Cans § inch 


CANNED FRUITS 
APPLES—New York No. 


‘Michigan 


APPLES{-Maryland, ‘‘ 


Maine, 


APRICOTS—Cala. Stand. 2%s......... 
BLACK BERRIES$-Stand. 


BLUEBERRIES§-Stand. 


BLUEBERRIES— Maine 
New Jersey 


CHERRIES§-No. 2 Seconds, Red. 


“ Stand. Water 

“ White “ 2 

es “ 2 Ex. Preserved 

ee Red Pitted 
GOOSEBERRIES§-Stand. No. 2 


Bx, Stand. 


PEACHES Stand. 
No. 1 Ex. Sliced" Yellow, .. 


” 
” 
” 


Baltimore New York Chicago Chieage 
65 

“ “ 3, In 70 90 17% 3 15 
110 135 1430 85 874% 95 

CORN{— 
“No, 2 Evergreen Stand.......... 65 85 711% 
‘* 2 Ex. Stand. Early Junes.......... 1 20 I 40 I 25 
I 40 65 95 87% 87% 
185 200 
I10 £00 97% 85 
go 62% 3 Standards, White......... 150 I 35 
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CANNED FOOD MARKETS—Continued. 


Baltimere Mew York 

3 Seconds, White............ I 30 I 20 

YVellow........... I 40 1 60 

3 Pies, Unpeeled............ I 95 95 

PEARS}{-No. 2 Seconds in Water... 

3 Seconds in Water.............. 7o 65 

3 Standards in Water............ 75 75 

PINE- Bahama Sliced Extra No. 

” Hawaii Sliced Extra ” 2%..... 2 40 2 30 

ed Grated Extra 1 I to I 55 

” ” ” I 30 

Shredded Syrup ..... ...... 6 50 

Crushed Water "10 ..... ...... 4 60 

yrup 

” 

RASPBERRIES{—Black Water No. 2 
Red 2 

» Black Water ’’ Io ..... 5 50 5 65 
STRAW- Ex. Stan. Syrup No. 2......0 go 
BERRIES§— Preserved ”» 2.1 20-1 35 - I 40 
” Extra Preserved ” 2.1 45-1 50 I 55 

Standard go go 

Extra Preserved ”’ 85-90... 

Standard Water ”’ .5 50-600 700 


CANNED FISH. 


HERRING ROE*-Stan. No. 2 


LOBSTER*-Flats, 
Flats, 
OYSTERS§-Stan. 5 0z. No.1 
sou, 
” 3 oz. ” 
” ” 10 oz. ” 
” ” 8 oz, ” 2 
” ” oz. ” 
ed Selects 6 
” ” 12 ” 
5ALMON—Sockeye Tall 
” 
” ” Fiat ” 
Red AlaskaTall ” 
Cohoe Tall 
” Flat 
” ” ” 
Pink Tall ¥ 
” 


Medium Red, Talls.... 
SHRIMP}-Wet or Dry No. 1%... sees 


(Baltimore Shrimp Prices f.o b. Mississippi.) 


I 70 
85 


RK 


Chicage 


8 


8 


(t) * “ “ “ 1.6. Cranwell & Co., Brokers 
(§) “ “ “ € Shriner & Co., Brokers 
“ “ “ Taylor & Son, Brosers 


REGULAR AND SANITARY CANS 


F. O. B. SHIPPING POINT. 


Season 19tt. Prices in effect January 1. 
AMERICAN CAN CO. 


Car load lots only. 


No.1 cans, 1% inch 9.25 per M, 

Solder Hemmed Caps, thousand: 1% inch, 90c.; 2 1-16 inch, 

$1.30; 2 7-16 inch, $1.70. 


WHEELING CAN CO. will quote prices on Cans on applica- 
tion at their Wheeling (West Virginia) office. 


CONTINENTAL CAN CO. Hole & Cap Cans. Extra Coated. 
No.1 Cans, 1% inch opening...f 9.25 per M. § .40perM. 
No. 3 46 21-16 16.75 “ 
Solder Hemmed.Caps, per thousand, 1% inch, goc.; 2 1-16 inch, 


$1.30; inch, $1.50; 2 7-16 inch, $1.70. 


Gaoteny: Cans Plain. Enameled. Extra Coated. 
No. 1 ns, $10.75 per M. 51475 .75 per M, $ .40 per M. 
No. 2 14.75 vid 
No Io 44.00 s4.co 
SOUTHERN CAN CO. 
No. 3 (Jersey, § inch) ...... 17.795 
No.10 2 1-16 ** 42.00 “ 


Solder Hemmed Caps, per thousand, 1% inch, 90c.; 2 1-16 inch, 
$1.30; 2 7-16 inch, $1 70. 


SANITARY CAN CO. 


PLAIN ENAMELED SPECIAL, PLATES 


$10.75 $13.75 $ .40 
19.50 24.00 85 
wae 20,00 24.50 85 
Terms: f.o. b. Fairport, N. is, Ind, Bridgeton, N. J. 
STANDARD SIZES OF CANS. 
DIAMETER. 
2 11/16 in, in, 
No. 2% in 4X in 
43/16 in, 4% 
No. to in. 6% in 
CANNERS’ METALS. 
§ torotons 1to4tons 
PIG LEAD—Omahaor Federal 4 70 
%x% gxI0 8x10 
SOLDER—Drop end Bar......... 25 24 23 
Wire Coil.. eee 25 24 23 
Wire Segments 25 24 23 
TIN PLATES. F. 0. B. MILL EX. W.-H. 
I C., 14x20, 107 lbs. Bessemer Stee]........ 3 85 4 50 
I C., 14x20, 100 lbs. Bessemer Stee’........ 3 70 4 39 
I C., 14x20, 95 Ibs. Bessemer Steel....... 3 65 4 39 
IC., 14x20, 90 Ibs. Bessemer Steel......... 3 60 4 25 


2 65 
3 5° 
00 
T 40 
85 
85 
I 65 
45 
95 
3 20 
95 
75 
I go 
I Io 
3° 
go 
7 00 
5 
75-77% 
: 62% ra 
60 
150 I I 
-140 I I 45 
I 35 
I 35 
- 
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MACHINERY AND SUPPLIES USED IN CANNERIES AND A 
LIST OF RELIABLE HOUSES THAT SELL THEM. 


Air Pumps. 
Clark Novelty Co., Rochester, N. Y. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hull Mfg. Co., "Baltimore. 
Sprague Canning Machinery Co,, Chicago. 
‘American Compressor & Pump Co., 
‘Baltimore. 
Automobiles, 
Sinclair-Seott Co., Baltimore. 


Baskets, all kinds. 
(. N. Robinson & Bro., Baltimore. 


Books on Canning, Preserving, Bite. 


“A Complete Course in Canning,” $5.00 Post- 
paid. Address The Trade, altimore, Md. 


Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
Jos. Haller Co., Pittsburg. 


Boxes and Box Sh 
Canton Box Co., 


Boxing Machines. 
Burt Machine Co., Baltimor 
Fred H. Knapp Co., Westmiaster, Md. 


Brokers. 

Jessup Roberts, Philadelphia. 

Cc. W. Baker & Sons, Aberdeen, Md. 
Lee go Co., Chicago. 

Wm. E. an, ‘Aberdeen, Md. 

The Sam’l Sinclair Co., Canton, Ohio. 
W. C. Douglas, Pittsburg. 


Cans and Solder Hemmed Caps. 

American Can Co., New York, Baltimore, 
Chicago, San Francisco. 

Continental Can Co., Syracuse, Chicago, Bal- 
timore, 

Sanitary Can Co., Fairport, N. Y. 

Southern Can Co., Baltimore. 

Wheeling Can Co., Wheeling, W. Va. 


Can Making Machinery, Dies, Presses & Tools. 
(Crisapees, Testers, Seamers, etc.) 
Ayars Machine Co., Salem, N. 
E. W. Bliss Co., Brooklyn, N. Y 
Max Ams Machine Co., 
John R. Mitchell Co., Baltimore. 
Slaysman & Co., Baltimore. 
Stevenson & Co., Baltimore. . 
L. & J. A. Steward, Rutland, Vt. 
Torris, Wold & Co., Chicago, Ill. 


Can 
Ryder & Son, Falls, x. 
Perfect Can Stamper Co., Le Roy, N. Y. 


Can Marking Ink. 
A. Maeneal, Baltimore. 


Canners’ Supplies. 

Ayars Machine Co., Sale 

Geo. Lockwood Co., “Philadelphia. 
Sinclair Seott Co., Baltimore. 

Sprague Canning ‘Machinery Co., Chicago. 
Henry Rh. Stickney, Portland. 

A. K. Robins & Co., Baltimore, M 
— Cang. Mchy. 

lly 
C. N. Robinson Bro., Baltimore. 


Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 


Gibson 


Can Straighteners. 
pracue Canning Machinery Co., Chicago. 


Cappin Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
BE. nneburg Sons, Baltimore. 
K Co., Baltimore, Md. 
Capper Mfg. Baltimore. 
Max Ame Machine Co., Mt. 
L. A. Steward, Rutland, 

Canning Machinery co. Chicago. 


Cappivs Steels. 
Clars Novelty Co., Rochester, N. Y. 

Geo. Lockwood. Co., Philadelphia. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
iienneburg Sons, Baltimore. 

A. Kk. Robins & Co., Baltimore. 

Sincliir Seott Co., Baltimore. 

Slaysman & Co., Baltimore. 

Sprague Canning Machinery Co., Chicago. 
Stey venson & Co., Baltimore. 

H. Stickney, Portland, Maine. 

Geo. W. Zastrow, Baltimore. 


Catsup Machines. 
Jos. Haller Co., Pittsburgh. 
Sinclair Seott Co., Baltimore 
Sprague Canning Machinery Chicago. 


W. L. Hinchman, Haddonfield, N. J. 


Corn Cookers, Fillers and Mixers. 
Ayars Machine Co., Salem, N. J. 
Morral Bros., Morral, O. 
Canning Machinery Co., Chicago. 


. Robins & Co., Baltimore, Md. 
McIntyre-Haight Cang. Mehy. Co., Gibson, 
City, Ill. 


. Corn Huskers, Cutters and Silkers. 


Spe nave Mach, Co., Chicago. 
orral Bros., Morral, O. 
Cang. Mchy. Co., Gibson 


Cit y, 


Cranes and Carrying Machines. 
Sinclair Scott Co., Baltimore. 
Sprague Canning Mae hinery Co., Chicago. 
i Zastrow, Baltimore. 

S. Harris Co., Kome, N, Y. 


Crates, Iron Process. 
Morral Bros., Morral, O. 
E. Renneburg & Sons. Baltim 
Canning Con Chicago. 
W. Zastrow, Baltim 
A. “x. Robins & Co., Baltimore, Md. 


Disinfectants. 
Bannerman Chemical Co., Syracuse. N. Y. 


Engines, Boilers, Fittings, etc. 
BE. Renneburg & Sons, Baltimore. 
sman & Co., Baltimore 
. Robins & Co., Baltimore, Md. 


Filling Machines—All Kinds. 
Ayars Machine Co., Salem, N. J. 
Scott Co., Baltimore. 
rague Canning Machinery Cv., Chicago. 
Henry R. Portland, Me. 
K. Robins & be Baltimore, Md. 
Gang. Mehy. Co., Gibson 
y; 


Fire Pots. 

E. W. Bliss Co., 
Ayars Machine Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
BE. Renneburg & Sons, 
R. Stickney Portland 

K. Robins & Co., Baltimore, me. 
Ciark Novelty Co., Rochester, | > 4 


Flux, 


Grasselli Chemical Co., Cleveland, O. 
Geo. B. Co. Philadelphia. 
A. K. Robins & , Baltimore. 


Gas Machines, 
Cc. M. Kemp Mfg. Co., Baltimore. 


Gasoline. 
Standard Oil Co., Nearest Tank Station. 


Insurance. 


Canners’ Exchange, Chicago. 
(Lansing B. Warner, Manager.) 


Kerosene Oil Systems. 
J. 8S. Hull Mfg. Co., Baltimore. 
Clark Novelty Co., Rochester, N. Y. 


Process and Jacketed. 
Geo. BE. Lockwood Co., Philadelphia. 
Sinclair Scott Co., Baltimore. 
A. K. Robins & Co., Baltimore. 


Kraut Machinery. 


Mfg. Co., Jackson, Mich. 
Jno. E. Smith Sons Co., Buffalo, N. Y. 


Labeling Machines. 
Burt Machine Co., Baltimore 
Fred H. Knapp Co., Md. 
Bros., Morral 
. K. Robins & Co., Baltimore, Md. 


Lacquer. 
Burt Machine Co., Baltimore. 
John G. Maiers’ Sons, Baltimore. 
Seely Bros., Blaine, Wash. 


Lacquering Machines. 


Burt Machine Co., Baltimore. 
Seely Bros., Blaine, Wash. 


Oyster Machinery. 
Edw. Renneburg & Son, Baltim 
Sprague Canning Machinery Co., Chlenge. 
Geo. W. Zastrow, Baltimore. 


Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 
Paste. 
Tacks Mfg. Co., Utica, N. Y. 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 


Patent Attorneys. 


Edw. 8. Jr., Washington, D. C. 
G. H. & W. . Howard, Baltimore. 


Pea Separators or Graders. 


Edw. Renneburg & Son, Baltimore. 
Sinclair Scott Co., Baltimore. 


Pineapple Machinery. 
BR. J. Lewis, Middleport, N. Y. 
The John R. Mitchell Co., eee. 
Sinclair Scott Co., Baltimore 
& Co., Baltimore. 
Geo. W . Zastrow, Baltimore. 


Power Transmission Machinery. 
Jones & Laughlin Steel Co., Pittsburg, Pa. 


Pulp Machines. 
Sinclair Scott Co., Baltimore. 


Rochester (N. Y.) Hotels. 
Hotel Seneca, A. M. Woolley, Manager. 


Salt, 
Worcester Salt Co., New York City. 


Sanitary Cans. 
American Can Co., New York, Baltimore. 
Chicago. 
ndianapolis, dgeton. 
L. & J. A. Steward, Rutland, Wt. 
a Can Co., Chicago, Syracuse, Bal- 


Sanitary Can Making Machinery. 
Max ay Machine Co.. Mt. Vernon, N. Y. 
L & J. Steward, Rutland, Vt. 
BE. Bliss Co., Brookl 
Torris, Wold & "Co., 


Scrap Tin Bou 
Ammidon & = “Baltimore. 


ceeds. 
Teonard Seed Co.. Chicago, Ill. 
D. Landreth Seed Co., Bristol, Pa. 


Sieves and Scree 
Sinclair Scott Baltimore. 
Sprague Canning Machinery Co., Chicago. 


Scalders, Tomato, etc. 
Ayars Machine Co., Salem N. J. 
Morral Bros., Morral, O. 
Renneburg & Son. Baltimor 
Sprague Canning Machinery Co., “Chicago. 


Flux 
Geo. B. Lockwood Co., Philadelphia. 
Grasselli Chemical Co., Cleveland, O. 
Solder Cap Hemming Machines. 
E. W. Bliss Co... ‘brooklyn, Se 
Storage Warehousemen. 
West Side Warehouse Co., New York City. 
Quincy Market Cold Storage & W-H. Co.. 
Boston, Mass. 


Waken & McLaughlin, Chicago. 
Kepler Warehouse Co., Chicago. 


~ Bean Machinery. 
BE. J. Lewis, Middleport, N. Y. 


™ 
Tin Plate Co., Pittsburg, P 
jhe nd & Laughlin Steel Co., Phisburgh, Pa. 


Tin Plate Lithographing. 
Metallic Decorating Co., New York. 
Southern Can Co., Baltimore. 


Wipers, Can. 
Cang. Mchy. Co., Gibson 
y 


Morrai Bros., Morral, O. 

Sprague Cannin Machinery, Ce Co., Chicago. 
Ayars Machine Salem, 

A. K. Robins & Co. Behaccn Md. 
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THE TRADE. 


The Harris Patent Power Hoisting and Carrying Machine 


C.S. HARRIS 


Company, 


Raltimore, Md,, Dec. 2¢, 1979. 
The C. Harris 
Rome, 
Gentlemen:— 

Replying to yours of recent 
date as to whether or not our 
Harris Hoist and Conveyor has 
been satisfactory, will state that 
it has. We have used it for sev- 
eral years. It is a machine that 
shows practically no wear and 
will last a life time, and it is in 
every way eminently satisfactory 
for the requirements of a can- 
ning house. You will probably 
note that we have never been 
obliged to callupon you to replace 
any worn out or broken parts. 

Yours truly, 
D, E. Foore & Co., Inc 
Gro. T. PHILLIPS, 
President, 


Sole Owners and 


Manufacturers 


ROME, 


To Make Food Preserving Pay 


YOU MUST UNDERSTAND YOUR BUSINESS, know the best methods, the cheapest way of producing 
the best goods. Then again, to be successful you must keep to the front in your business—and to do 
this you must be constantly improving your products or bringing out new ones. 


“A Complete Course in Canning” 


The Book you need, is written by a man having had experience in every section of the country, covering over 
thirty years in the canning of fish, fruits, vegetables, meats, soups, etc.; in the making of condiments 
sauces, catsups, pickles, preserves, jams, jellies and marmalades; and the result of his experiments and 
work are given in actual working formulae—in this book. ‘These were published in serial form, and 
received the highest commendation from the canning industry. So we offer a book of recipes that have 
not only been used for years—but have been approved by the entire industry—public approval. Con- 
tains 245 pages; bound in cloth, and is well printed. 


Price $5.00, cash with order, delivered by mail or prepaid express. Order now so as to have the book on hand. 


Address, THE TRADE, Baltimore, Md. 
THE BOOK YOU NEED 304-5 MD. SAVINGS BANK BLDG. 


In Writing Advertisers, Kindly Mention The Trade. 
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THE TRADE. 


ESTABLISHED STANDARDS. 


All Goods to Comply With National Pure 
Food Laws. 


TOMATO Standards, as adopted by the Indiana, Ohio, Tri- 
State* and Iowa Canners’ Association. 

Weights given are the minimum. Contents of can 
drained on flat screen 4 mesh per inch, (.158 open- 
ing) for two minutes. 98 per cent. of shipment to 
comply with stipulations. 5 per cent. of shipment 
considered fair average for testing. 

No, 3 Standard—Gross wt. 37 oz. and 19 oz. of average ripe to- 
matoes; not necessarily all red. 
No. 3 Extra Standard—Gross wt. 38 oz. and 20 oz. of well se- 
lected, ripe tomatoes, 
No, 3 Fancy—Gross wt. 38 oz. and 20 oz. of hand-packed, whole, 
ripe tomatoes, 
No, 2 Standard—Gross wt. 23 oz. and 12 oz. average ripe toma- 
toes; not necessarily all red. 
No. 10 Standard—Gross wt. 118 oz. and 64 oz. average ripe to- 
matoes; not necessarily all red. 
*Tri-State has only the Standard, no Fancy or Extra. 


CORN Standards, as adopted by Ohio and Indiana Canners’ As- 
sociations, 

Fancy—Cans to be well filled; minimum gréss wt. 23 oz.; abso- 
lutely young and tender stock; natural color; medium, 
moist and practically free from silk, cob and husk. 

Standard—Cans well filled; minimum wt. 23 oz. gross; stock 

reasonably tender; free from hard particles; natural 
color. 
Indiana has only the Standard, no Fancy; and says “packed 
medium moist” instead of “free from hard particles.” 


PEA Standards, as adopted by Ohio and Indiana Canners’ As- 
sociations, 


- Fancy—Well filled cans; peas covered with clear liquor; uniform 


size, good flavor and absolutely tender. 
Extra Standard—Well filled cans; peas covered with clear liquor; 
uniform size; good appearance; reasonably 


tender, 
Standard—Cans fairly well filled; peas may be slightly hard; fair 
liquor, may be slightly cloudy, but not thick; size 

fairly uniform. 


Grading for Size—Petis Pois or size No. 1 Sieve 18-64ths 
Extra sifted or “ No. 2.... “  20-64ths 
June or 24-64ths 
Marrowfat or “ No. 5.. “  26-64ths 


KRAUT Standard, as adopted by National Kraut Packers’ and 
Indiana* and Ohio Canners’ Associations. 
No, 3 Standard—Minimum gross wt. of can 39 oz. and 24 oz. of 
well cured kraut; reasonably dry. %-inch wire 
mesh used for draining. 


“Indiana says, %-inch screen and “reasonably long cut.” 


PUMPKIN Standards, as adopted by Indiana Canners’ Asso. 
No. 3 Standard—Minimum gross wt. 36 oz. and 31 oz. medium 
solid packed pumpkin; not over 1 inch from 
top of can, 
No, 3 Extra—Same as above, except 14 inch from top of can; 
soiid pack. 


LYE | OMINY Standards, as adopted by Indiana Canners’ Asso. 
No. 3 Standard—Minimum gross wt. 39 oz. and 18 oz. hominy 
after draining; can filled ¢o one inch of top 
when drained. Prepared from medium sized 
white corn, and to contain not more than 5 per 
cent, of black tips. 
No.3 “ancy—Minimum wt. after draining, 22 oz.; contents 
4-inch from top of can; 2 per cent. black tips; 
prepared from selected white corn. 


CONDENSED MILK Standard—Law as passed by U. S. Gov- 
ernment. Also various States. 
_ Low provides that condensed and evaporated milk shall con- 


tain not less than 26.5 per cent, of milk solids of which 7.8 per 
cent. i: milk fat. 


Special Easlern Agents for 


The “Sprague” Line of 
CANNING MACHINERY 


“Hawkins” Continuous Capper 
“Colbert's Rotary” Tomato 
Filler, Model “M” Corn 
Cutters, Corn Cookers 


Th tt ds Silkers and all 
dt: Machines for 
| Canning 
Factory 
We sell it Don’t Worry 
ask us, we'll get 
Cans, Shooks, it for you 


Solder, Crates, 

Climax Flux, 
**Lockwood’”’ 
Gas Machines, 

Tools, Ete., Ete. 


608 Page Catalogue for the Asking 


Correspondence Solicited 


BUSINESS-GETTING PUBLICITY 


for cant ~s and packers is the kind that brings them 
orders, creates a name and a reputation for their 
brands and goods, and keeps the retail grocer ‘‘boost- 
ing’’ all canned foods to his customers and friends 
The best way to reach and educate the retail grocers 
is through 


The RETAILERS’ JOURNAL 


The Magazine of the Grocery Trade 
Published Monthly at 
36 La Salle Street CHICAGO, ILL. 


G. H. & W. T. HOWARD 
Patent and Trade-Mark Attorneys 


HAVE MADE A_ SPECIALTY OF CANNING AND 
BOTTLING MACHINERY FOR OVER TWENTY- 
FIVE YEARS. EXPERT OPINIONS WITH RESPECT 
TO INFRINGEMENT AND PATENTABILITY. 


614 CONTINENTAL TRUST BLDG. — 


Baltimore = Maryland 
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SYRACUSE CHICAGO BALTIMORE CANONSBURG 


E. 


CONTINENTAL CAN COMPANY 


Cc. SHRINER, Sales Agent 


TO THE TRADE 


Gentlemen: 


The “C” in the Bottom of each “CONTINENTAL” Can is our trade mark. 
You will always find it there. It makes our Can easily distinguished from all 
others—quite a convenience to the packer who may this season use some other 
make of Can in conjunction with ours. Another season we hope and believe you 
will want to use only the Continental Can. 


That “C” also stands for CLEANLINESS. Have you noticed how clean our 
Cans are? Cut off one end and hold the Can up to the sunlight, and then do the 
same with any other make of Can you have in stock the difference will surprise you. 
By our process—entirely outside soldering—all dirt or discoloration is prevented. 


That “C” we propose to make stand also for CONFIDENCE—the kind our 
friends had in us last winter when they gave us their orders before we had a 
building erected, much less our machinery installed—the kind of CONFIDENCE 
we intend to merit right along. 


That “C” we intend to also stand for the CONSIDERATION due our friends 
and the CAPACITY we have for giving them the best cans made anywhere. 


Modesty prevents our enlarging upon the other good things this “C” stands 
for; but don’t you think these reasons sufficient to let it also spell CUSTOMER 
in your case? 


If you have not sent us an order—why not do so? We will be glad to for- 
ward you a sample. It will appeal to you strongly if you like a good, strong, clean 
Can, made of first-class materials with the highest grade of workmanship. 


Please address either Baltimore, Chicago or Syracuse, as ycu prefer. 
Yours very truly, 


CONTINENTAL CAN CO., 


Thomas G. Cranwell, President. 


The above advertisement was used in 1905—six years ago. It is certainly very gratifying 
to know that our ‘‘C’’ has stood and still stands, for all we claimed for it then. Our growtb in 
the best and highest sense of the word, demonstrates this. We thank you sincerely for your 
share in our development. 
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